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CHANGE TO THE WHISKY THAT i 


NEVER CHANGES There’s only one Old Forester 


on the label for 90 years: 


...one proof, one quality, one fine flavor. When you order 
Old Forester at your favorite bar or liquor store, you know 
you'll get precisely the 100 proof bonded bourbon you 


expect—no confusion, no guesswork, no “second-best.” 


©1959, 8. F.0. RP. 





; Attention! 





This steam table has already met with popular and tremen- 
dous demand. Among leading clubs that have ordered this DON'T FAIL TO SEE 


unit are the following: 


Jonathan Club . . . Los Angeles 
Congressional Country Club . 
Washington, D. C. 
The Furniture Club of America . . 
Chicago 
Oak Hills Country Club . . San 
Antonio 
Turf Club Galveston 
Cherry Hills Country Club . . Denver 
Du Pont Country Club . Wilmington 
Mayfair Club 
Surf Club 
Indianapolis Athletic Club... . 
Indianapolis 
Suburban Country Club ... Baltimore 
Commissioned Officers Mess..Boston 


Write for descriptive literature and price list. 


=STERNO INC. © 9 EAST 37th STREET © NEW YORK 16, N. Y. 





CLUB MANAGERS 











W: would like to have you see our 


new line of Sterno equipment which has 
been especially designed for clubs. 
Illustrated is one of the many items—a 
Duo Wagon for hot and cold service 
—just what you need for the serving of 
hot food in the dining room, particularly 


where it is remote from the kitchen. 





OUR EXHIBIT OF AIDS TO FINE 
SERVICE AT THE 
Peninsular Club . . Grand Rapids 


Minneapolis Golf Club . . Minneapolis 

University Club . . . St. Louis NATIONAL 
Montana Club . . . . Helena 

University of Omaha . . Omaha RESTAU RANT 
Preakness Hills Country Club . . . SHOW 


Patterson 
Montauk Yacht Club .. Montauk, L. I. * 
Beverly Hills Country ye acl Navy Pier 

incinnati e 
Greenville Country Club . . Greenville Chicago 
Chattanooga Golf Club, Chattanooga * 
Racquet Club . . . Philadelphia 
Huntington Athletic Club, Huntington May 11 thru 15 
Coral Beach & Tennis Club . . . Booths: 


Hamilton, Bermuda D43, D47, D49 














Makers of STERNO CANNED HEAT FUEL 
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Libbey Esquire Tumblers offer 





Big Advantages... 


“Safedge” glass is guaranteed: “A new 
glass if the rim of a Libbey ‘Safedge’ 
glass ever chips!” 











Curved side wall design bulges 
slightly near top, protects rim if glass 
is turned over. 








Heavy base, handsome mannish de- 
sign, make Esquire glasses easy to 
hold. 











Esquire Tumblers are available plain 
or fluted in a complete range of eight 
sizes. 











The attractive shape of Esquire Tumblers adds a distinc- 
tive touch to beverage service, and every glass can be 
decorated with your emblem or motif for added prestige. 
Esquire assures operating economy, too, because of its 
amazing durability. 











Libbey is the exclusive choire of leading restaurants 
because it combines customer-pleasing beauty with 
management-pleasing durability and economy. 


For full information on Esquire and all the other eco- 
nomical Libbey patterns, see your Libbey Supply Dealer, 
or write to Libbey Glass, Division of Owens-Illinois, 
Toledo 1, Ohio. 











Collins Collins Hi-Ball 
No. 42770, 12-oz. No. 42730, 11-oz. No. 42620, 9-oz. . 
(Old No. 259) (Old No. 226) (Old No. 225) Can be crested 
with your own 


crest, trade- 
_—— 


mark, or slogan 
for added 
distinction, 


Split Seltzer Side Water New Fashioned 
No. 42500, 7-oz. No. 42450, 6-oz. No. 42380, 5-oz. No. 42490, 7-oz. 
(Old No. 223) (Old No. 251) (Old No. 249) (Old No. 227) 





LIBBEY SAFEDGE GLASSWARE Owens-ILLINO: S 


AN (i) PRODUCT GENERAL OFFICES + TOLEDO 1, O! 10 
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Management 











To th. Editor: 
In ceneral I have read and enjoyed 
Crus MANAGEMENT. However, my Title Registered 
ficonce in its content was some- 
frat chaken when I read the Jan. | CONTENTS FOR APRIL VOLUME XXXvVIII 
uary ssue and came across an ar- 
ticle entitled “Job Description for Coren 
a Ma ager” based on materials sub- Southern Hills Country Club, Tulsa, Oklahoma, William B. Bangs, III, manager. 
i by the South Sh Club, 
a ee ey FEATURES 
-I fe t that the article did little to How to Stage a Golf Tournament . . . . . . Country Club Feature 


enhai ¥ the status of club managers Around the World in 8 Hours 4 . George McWilliams 
and | t much to be imagined regard- How High Will Dues Go? . . . . . . . . . . . Tony L. Pikul 
ing tieir real responsibilities and How We Stoned « Three Dey Golf Tr ey ne 
functions. It would be most easy to ee eT ee eS eS oe 
draw incorrect conclusions. I realize Pool Enlarged Our Operation . . . . . . . ~~ . Leon J. Sherman 
that cach club has different needs Pool Boosts Club Activity. . . . . . . . . . . A.A. Ackerman 
and what may be excellent in Chi- Aviation Club Serves Popular Trout Bouquetiere . . . . . Menu idea 
cago may be oe mtg 90 . —m CM Works With CMAA . . 2. 2... ... Wesley H. Clark 
but I couldn't help but feel that the Poinsettias Spotlight Anniversary Ball . . . . . . . Fred W. Cress 
picture drawn was very far from be- ‘ 
ing typical of the average club most Many Uses for Ripe Olives . . . . . . . . ~~ «ma Lucas Dolan 
anywhere in the nation. It has cer- Metican Joutey . . . . » . . « « . » » Demet Chat 
tainly not been my experience that 
a manager’s responsibilities are so DEPARTMENTS 
narrow and his discretion so small. Letters to the Editor . . . Federal Tax Calendar . 
And so for the multitude of minor 
functions detailed these have of ne- ‘ 
cumity to be delegated though the Trumping the Clubs. . . . .. Wine Pressings—Henry Barbour 
Giticle does not make this clear. CMAA Bulletin. 2. 2. 2. . . Names in the News 
We have had a good magazine and CMAA Chapter News Section . Index to Advertisers 

I felt that these comments might be 
of son ist i ing i 
— keeping it that = xe», = EDITORIAL, PRODUCTION AND BUSINESS OFFICE 

Joun R. Stumons, Manager 408 Olive Street, St. Louis 2, Missouri 

Hayden Lake Golf Club, Inc. Cora*® Telephone GArfield 1-5445 

Hayden Lake, Idaho 

Eprror’s Note: We welcome Mr. Donald H. Clark..Editor and Publisher § Wesley H. Clark Managing Editor 

Simmons’ criticism and would like James J. Wengert..Associate Publisher Johnson Poor Associate Editor 
to hear from other managers on the Harold R. Colbert.. Assistant Publisher Ralph B. Cox Assistant Editor 
article in question. Catherine M. Barrett... .Office Manager Margaret Holz. .Advertising Production 


An Independent Publication 


ere OS Be Oe Oe Let's Compare Menus . 








Operation French Fry DESIGNATED BY THE CLUB MANAGERS ASSOCIATION OF AMERICA 
To stimulate sales and give food AS OFFICIAL PUBLICATION 

Ar people extra profits from CMAA Executive Offices: 1028 Connecticut Ave., N.W., Washington 6, D.C. 

cone fried potatoes, the Wesson Oil CMAA Editorial Advisory Board 

F - uae featuring Operation Lowell S. Smith, Chairman Charles E. Smith Gene F. Gilmartin 
rench Fry”—a kit of point-of-sale Detroit Club Chevy Chase Club Cleveland Yachting Club 

materials. Detroit, Michigan Chevy Chase, Maryland Cleveland, Ohio 
Included are attractive table tents 

which can double as menu clip-ons, CLUB MANAGEMENT REGIONAL ADVERTISING OFFICES 

and a menu card. The card features NEW YORK CITY: 551 Fifth Avenue, Tel. MUrray Hill 2-2831. 

information on the conditioning, prep- LOS ANGELES: Smith and Hollyday, Inc., 5478 Wilshire Blvd., Tel. WEbster 8-0111. 

aration, frying and serving of conven- SAN FRANCISCO: Smith and Hollyday, Inc., Russ Building, Tel. EXbrook 2-3723. 

tional french fries, together with in- CLUB MANAGEMENT is published monthly by the Commerce Publishing Company. Entered 

structions for preparing several vari- as second class matter at the post office at St. Louis, Missouri, under the Act of March 3, 

ations 1879. Additional entry as second class matter at Fulton, Missouri. Subscription rates: Three 
Promotie enteetel —_ years $6.00; two years $5.00; one year $3.00; 50c a copy. Convention issue and back copies 


; ras $1.00 each. 
i by writing Dept. CM, Wesson CLARK PUBLICATIONS: Club Management, Picture and Gift Journal, Mid-Continent Banker, 
»<.. Baronne St., New Orleans, La. The Local Agent, Life Insurance Selling, Mid-Western Banker. 
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PALEN Portable 
BAR and BACKBAR 


Users say 
bar pays for 


itself in 3 months. SIZES 5'-0" or 6'-0" 


Increase Liquor Sales—Cut overhead— 
Move bar and backbar to immediate area of party 


LOOK AT THE FACTS 


@ Ideal for party rooms in hotels, private clubs, country clubs, fraternal orders and 
supper clubs. 


@ Passes through average doorways and moved on elevators. 
@ Stainless steel sinks, drainboard and ice compartment. 
@ Heavy duty casters with brakes on both units. 


THESE FINE PLACES ARE USING OUR BARS 
Ambassador East, Chicago (4 Bars) 
Palm Beach Biltmore (3) 
Minneapolis Club (4) 


U. S. Submarine Base, New London, Conn. 
Sandia Airbase, Albuquerque, New Mexico (3) 
Monmouth Hotel, New Jersey 

Kenwood Country Club, Bethesda (2) 1200 Beacon St. Hotel, Boston (3) 

Cincinnati Country Club (3) Indiana Club, South Bend (2) 


4 Palen Portable Bars in the new La Concha Hotel—San Juan, Puerto Rico 


USEFUL ACCESSORIES 


HANDY STAINLESS STEEL LIQUOR TROUGH FOR BOTTLES 
54" LONG AND SLIPS ON AND OFF EASILY 


THE PALEN BAR-ETTE DRAWER WITH GLASS OR STAINLESS 
INSERTS FOR FRUITS 


You buy direct from Manufacturer—Write for prices 
ASK ABOUT OUR NEW PORTABLE "GUEST ROOM" BAR 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 


Since 1915 
112 Hennepin Ave. Minneapolis 1, Minn. 


FEDERAL 8-5636 




















A new two-point chafing dish by 
Sterno is made of duplex metal, a 
laminate metal with copper on the 
outside and stainless steel on the in- 
side, and it is designed for years of 
satisfactory service. 

Also available in a stainless steel 
finish with polished steel outside, 
satin steel inside and copper core for 
heat conductivity, the dish has a 
rounded water pan ideal for cher- 
ries-jubilee, coffee diablo, etc. 

Write for complete catalog and 
prices to Dept. CM, Sterno, Inc., 9 
East 37 St., New York 16. 


A new floor polisher and scrubber, 
the Holecomatic Mark XII, has been 
introduced to the 
club and _ institu- 
tional market. 
The 12-inch ma- 
chine is designed 
for the user with 
a small area to 
maintain, usually 
up to 2,000 square 
feet, ideal for the 
small club or club 
with mostly car- 
pets but some floor 
space to maintain. It is lightweight 
(37 pounds with brush attached) and 
has large rubber wheels for easy 
transport. 
For more information write Dept. 
CM, J. I. Holcomb Manufacturing 
Co., Indianapolis, Ind. 


A nut dish-ash tray combination is 
now available to clubs with their 
club imprint from Denver M. Wrigh', 
Jr., Co. 

The imprint can be a picture of the 
club building, the club emblem or 
any illustration and lettering the club 
desires. It is fused into the porcelain 
so that it cannot be scraped or burned 
off. Club can also use them as sou- 
venirs or as prizes or gifts. 

For complete information write 
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acdmenesided ulerce li meant te hou! 


In independent laboratory tests, and in actual usage, Hillyard SUPER HIL-BRITE® meets or ex- 
ceeds these requirements on every point. Approved by .Asphalt Flooring Mfrs., Rubber Flooring 
Mfrs. Assn., and U/L listed as to slip resistance. 


For resilient floors you will be proud of, choose the one highest grade water emulsion finish of them 
all. On every Super Hil-Brite label you'll find — 


“WAX CONTENT—100% PURE NO. 1 PRIME YELLOW CARNAUBA” 
This statement on the label guarantees SUPER HIL-BRITE to be the finest wax product available. 


Importers recognize Hillyard asthe largest importer easier to maintain, SUPER HIL-BRITE is actually 
of prime grades of Carnauba for commercial floor less expensive. 

treatments. Only the very top grade is used in the Natural or synthetic, there is no substitute for 
manufacture of SUPER HIL-BRITE. Yet, because genuine Carnauba. 

it wears 3 to 4 times as long as ordinary wax and is 


Ask the Hillyard “Maintaineer®” for expert advice MAIL THIS COUPON TODAY 
on treatment and maintenance of your 
floors. He can suggest modern, streamlined HILLYARD St. Joseph, Mo. 
work methods that mean real savings ms (C0 Please send me Free literature about Hillyard SUPER 
in your maintenance budget. He’s oe HIL-BRITE finish for resilient and other floors. 
"On You" Staff, Net Your Payroll” SB pkey ony ge 


Name. 


ST. JOSEPH, MO. Firm or Institution 
San Jose, Calif. 
Passaic, N. J. 














Branches and Warehouses in Principal Cities 
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NEW 
DU PONT 
BROCHURE 
SHOWS... 





How waxes containing LUDOX” can add 
beauty and slip resistance to your floors 


Now your floors can have lustrous 
good looks, yet resist slips and skids. 
The reason: floor waxes containing 
Du Pont’s anti-slip ingredient, 
*Ludox”’ colloidal silica. 

Tiny, transparent spheres of 
*TLudox” in the wax layer exert a 
snubbing action under pressure of 
every footstep... give sure-footed 
traction for extra safety. And these 
slip-retardant waxes bring out the 
natural beauty of floors as only fine 


Specify floor waxes containing 
Du Pont’s anti-slip ingredient, 


waxes can. Maintenance is easy, too, 
because scratches and scuffs can be 
buffed out without rewaxing. 
Get all the facts. Send coupon below 
for your free copy of the new full- 
color Du Pont brochure plus names 
of suppliers of floor waxes containing 
anti-slip ““Ludox’”’. 

E. I. du Pont de Nemours & Co. 
(Inc.), Grasselli Chemicals Dept., 
Room N- 2543, Wilmington 98, Del. 


E. I. du Pont de Nemours & Co. (Inc.) 


Grasselli Chemicals Dept., Room CM 


LUDOX 


Wilmington 98, Delaware 

Please send: 0 New brochure about waxes 
containing “‘Ludox’’. 0 Names of suppliers of 
these slip-retardant waxes. 








QU PONY 


REG. U.S, PAT OFF. 
BETTER THINGS FOR BETTER LIVING 
+ «+» THROUGH CHEMISTRY 











Dept. CM, Denver M. Wright, Jr., Co., 
7713 Clayton Rd., St. Louis 17, Mo. 


Introduced by the Polar Ware Cc., 
this new buffet caddy of stainless 
steel is especially adapted for ou - 
door buffet service as a _portabl2 
steam table and may be readily car- 
ried to a poolside or garden area fer 
parties. 

While keeping food hot is its par- 
ticular specialty, the caddy may also 
be packed with ice to keep foods prop- 
erly chilled. In the case of hot foods, 
temperature may be easily maintained 
with Sterno cans, or the unit may 
also be placed over a gas or electric 
plate or on an outdoor grille. 

Full information may be obtained 
by writing Dept. CM, Polar Ware Co., 
Sheboygan, Wis. 


“We'll match any color sample a 
customer sends us,” said Ken Ander- 
son, president of Art Textile Corp., 
in announcing the addition of solid 
colors to his company’s line of table 
linens marketed under the registered 
name of Artex. 

Along with the firm’s established 
lines, the new solid color linens are 
produced from Momie cloth, a high 
thread count, mercerized all-cotton 
fabric noted for durability and luxuri- 
ous appearance. 

For more information write Dept. 
CM, Art Textile Corp., Highland, Il. 





Recently added to Samsonite’s fur 
niture line are these smartly designec 
occasional chairs which can be usec 
as extra chairs for dining, perma 
nent pieces in the lounge and conven 
ient chairs for club office or sleeping 
room. 

They feature a sturdy all-steel 
square-tubed frame, finished in gleam- 
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dollar for dollar AMERICA’S GREATEST 
- COOKWARE 
- VALUE! 


Le} 








Chef-Styled Commercial Aluminum Cookware 





Economical! 


You can spend more — but you can’t buy 
better cookware than Chef-Styled — the 
' quality line of commercial cookware 
that’s made right . . . priced right! 
Kitcheneered for better cooking, Chef- 
Styled utensils give fast, even heat dis- 
tribution ... cut fuel costs... save time 
and money! 


Built to Last! 


Yes, Chef-Styled utensils last: longer! 
Their rugged serviceability means extra 
years of dependable kitchen duty. Light- 


A NA 


‘ HARLOW C. STAHL CO., 1389 E. Jefferson Ave., Detroit 7, Michigan 
Write advertisers you saw it in CLUB MANAGEMENT: APRIL, 1959 


weight for ease of handling . . . abrasion 
and corrosion resistant, with rounded 
corners for fast, easy cleaning, and closed 
beaded edges for maximum sanitary 
protection. 


Preferred! 


More chefs, dieticians, food equipment 
buyers, restaurant and hotel owners are 
specifying Chef-Styled Cookware than 
ever before. Discover the advantages of 
this complete, fine quality line for your- 
self. Check the every-day-low-prices at 
your restaurant equipment dealer, or 
write direct. 


Made Right! 
Priced Right! 


Cheb-Styled, 


WRITE TODAY 
FOR COMPLETE CATALOG 





eer ing chip-resistant, snag-free baked 


enamel, They are available in five 


colors, with or without arms, to 
0 our oors C ed ner match any decorating scheme. 
For more information write Dept, 
e k| ® am CM, Shwayder Brothers, 1050 South 
and easily 


Broadway, Denver 9, Colo. 
The new Geerpres rubber bumper equipped 
mopping bucket puts an end to noise and 
scratched furniture and walls. Non-marking 
rubber bumper won’t smudge or dent, is 
locked securely in place. 

Buckets roll at a touch on ball-bearing 
rubber or conductive casters. Hot-dip 
galvanizing after fabrication plus elimina- 
tion of all rivets and bolts ends corrosion 


problems. Last for years. 


Available in two sizes, 32 and 44-quart. 
Also available without rubber bumper. See 


your jobber or write for details. 








HIGHER ATTENDANCE... 
LOWER MAINTENANCE 
with RAMUC® Pool Enamel 





This 3%4-ounce Tulip Cocktail glass 
is the newest addition to the compre- 
hensive line of Georgian style stem- 
ware produced by Libbey Glass. 

Distinctively modern, the new cock- 
tail is an ideal bar merchandiser for 
such drinks as Manhattans, Rob Roys, 
Daiquiris and Martinis. They are 
packed six dozen bulk. 

For more information write Dept. 
CM, Libbey Glass, Owens-Illinois, To- 
ledo, Ohio. 


Poolmaster, Inc., has just published 
a new eight-page sales booklet titled 
“Vacuum Your 
Pool the Quick, 
Easy and Econom- 
ical Way.” 

Fully _ illustrat- 
ed, the two-color 
booklet gives tips 
on types, design 
and operation of 
swimming pool 
vacuum cleaners 
and shows the 








company’s com- fo 

Add sparkling beauty to your swimming plete line. ou 
pool with Ramuc. You'll find that upkeep Copies are available from Dept. in 
costs go down while attendance figures CM. P. 1 I 12 li 

/ grow. Ramuc, proved in more than 22,000 , Poolmaster, Inc., 85 Rollins or 
pools, stays attractive for seasons. Natural Rd., Burlingame, Calif. 
rubber-base; fade-resistant; won’t powder, 
blister or flake. Goes on easily, gives a 
tile-smooth finish. Available in wide selec- S 
tion of pastel colors. Concentrated tomato juice is the 
FOR CRYSTAL-CLEAR WATER latest addition to H. J. Heinz Co.'s ta 
...use Exalgae®, fast-acting algaecide that roster of products for clubs and other g 


rids water of algae growth, prevents slip- 
pery pool bottom. Colorless, odorless, non- 
irritating. 

Write today for free, attractive 32-page 
“Handbook on Painting Swimming Pools” 
—contains money-saving tips on pool care, 
items of interest to every pool operator. 
When writing, be sure to include pool’s 
dimensions, type of paint now used. 


® 
a> INERTOL CO., INC. 
— 


496 Frelinghuysen Ave., Newark 12, N. J. 
27-V South Park, San Francisco 7, Calif. 


institutions. 

The new concentrate is made by a 
process that eliminates approximately 
75 per cent of the tomato’s water con- 
tent. Addition of ice water to the 
concentrate base permits immediate 
serving of chilled tomato juice. 

The new product is being marketed 
in a two-pound, three-ounce cor- 
tainer which, when mixed with three 
parts water, will make a full gallon 





pee ee lt tet bey 


Visit us at the NSPI Exposition, New York Coliseum, Dec. 12-15, 1959, Booth 132. of tomato juice. 
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a beautiful, 
of stainless —=s 
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It offers Utility, 
Beauty, Economy 


No. 2214 
Buffet Caddy 


Q 

There’s more here than meets the eye .. . for the Buffet Caddy — 
for hot or cold service — is fully fitted to meet the needs of any 
outdoor occasion, or indoors too. Over one hundred combinations of 
inset components are possible — from one full size pan, to nine 
one-ninths. And in three depths. 


That gives you full flexibility to meet the need of varied menus 
. . « flexibility plus attractive appearance, plus efficiency in use. 
Sterno cans placed beneath the unit are all that you need to main- 
tain water temperature. An electric or gas plate, or over an outdoor 
grill, will also work satisfactorily. 

To these functional advantages, add two more reasons why the 
Buffet Caddy is for you. Reason One is Polar’s single-minded em- 
phasis on quality. Reason Two is a price tag that is far less than 
you might think. Ask the supply house men who call on you, or 
you are invited to write for full information. 


5 bis ; 

: Pp | W Cc *5100 LAKE SHORE ROAD ee 

.&Olar oe SHEBOYGAN, WISCONSIN 

Merchandise Mart — Chicago 54 *800 Santa Fe Ave. *415 Lexington Ave. Offices in Other Principal Cities 
Room 1455 Los Angeles , California New York 17, New York ‘Designates office and warehouse 
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You can make news with 


deep-fried potatoes 


Vary your menus, insure extra side-order 
sales. Use these 5 profitable ideas for 
potatoes deep-fried in Heavy-Duty Mf, 


PHSSHSHHHSHSSHSSHSHSHEHSHSHSHHEHSHHSEHSHSHEHSSHSHSSHEHTHHEHEHHSHHSHEHSHEHSHEHEHEHHTSHHSHHHTHEHSHEHSHHHSHEHSHEHSHSHHEHTHEHSHHHSHSHHSHEHHHEHSHHAESHEEHSHESHEHESHEEEEEE 
e 


) BRABANT POTATOES 


Deep fry in Heavy-Duty MFB '- 
inch cubes of raw potatoes at 
375° for 3 to 4 minutes. Or dice 
frozen French fries and deep fry 
till brown. Garnish with chopped 
parsley and pimiento. 


eeceeeeeeereeereeeseseeeese 


@ potato purrs 


To each quart of cold, seasoned 
mashed potatoes (fresh or in- 
stant), add 2 beaten eggs. Shape 
into balls and roll in corn flakes. 
Deep fry in Heavy-Duty MFB at 
375° till browned. 


FROZEN FRENCH FRIED 
POTATOES 


Deep fry at 375° for about two 
minutes. 200 portions of frozen 
French fries (about 50 Ibs.) ab- 
sorb only 2% to 3 Ibs. of shorten- 
ing. For quality’s sake . . . be 
sure it’s Heavy-Duty MFB. 


Quick Tipe from Shortening Headquarters 


for Deep Frying Them Better 


¢ Be sure your thermostat is accurate. Use 8 to 1 load 
ratio—8 pounds of Heavy-Duty MFB for each pound 


of potatoes. 


¢ High frying temperature does the trick—with Heavy- 


Duty 


FB, the shortening with the high smoke point. 


¢ For the all-use deep fryer, all-vegetable Heavy-Duty 
MFB insures no transfer of flavors. 


Shortening is no sideline with us . . . that’s why Heavy-Duty MFB fries and fries and FRIES 
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@) sourr.E potatoes 


Cut peeled potatoes in long, nar- 
row, even slices Ye-inch thick. 
Soak in ice water 5 minutes. Dry 
thoroughly. Deep fry in Heavy- 
Duty MFB at 275° for 5 minutes, 
turning once. Do not brown or 
let slices stick together. Drain. 
Refry (within two hours) at 400° 
till potatoes puff and brown. 


DEEP-FRIED 
BAKED POTATOES 


Bake potatoes till about done. 
Just before serving, finish cook- 
ing by deep frying in Heavy- 
Duty MFB at 350° (about 5 
minutes). Deep frying brings out 
appetizing flavors (the skin is par- 
ticularly delicious) . . . improves 
appearance .. . insures potato 
will be piping hot when served. 


The Wesson Oil People 


NEW ORLEANS, LA. 
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Makers of Heavy-Duty MFB... Quik-Blend...Keap...Meedo... Quiko... Task 
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How to Stage a Golf Tournament 


( NE of the more puzzling as- 

pects of a golf club’s operation is 
wether or not to have invitational 
gof tournaments. Many times the 
members resent having the course 
lo:t for at least a week’s play and also 
he ving many outsiders around the 
club. 

At Atlanta’s Druid Hills Golf Club, 
where Danny Parlamento is man- 
ager, there was considerable con- 
troversy last year on whether or not 
to hold the club’s famous Dogwood 
Invitational for amateurs. 

A meeting was held and it was final- 
ly agreed again to stage the tourney. 
Although there was considerable op- 
position, Manager Parlamento reports 
that the majority favored the tourna- 
ment because of the good publicity the 
club receives from it and because it 
is an aid in getting new members. 
Non-members, playing in the tourney, 


see the excellent facilities of the club, 
and later decide to join. Three new 
members were picked up this spring. 

An additional advantage of the 
tournament, reports Mr. Parlamento, 
is the increased restaurant and bar 
sales. And last year, for the first time 
in the past several seasons, the affair 
made a few dollars. 

Here, then, is an account of how 
last year’s Dogwood Invitational was 
staged, reported by Member Brad 
Ansley, public relations director of 
Emory University: 

Club officers who want a recipe for 
successful golf tournament competi- 
tion would do well to talk with “Chef” 
Norman Williams, president of Druid 
Hills. 

Druid Hills is the home of the fa- 
mous “Dogwood Invitational”— called 
by the golfing editor of the Atlanta 


Atlanta Journal-Constitution Photo. 


"his final putt for Gene Dahlbender won a recent Dogwood Tournament at Druid Hills 


w’h a total score of 294. 


CLUB MANAGEMENT: APRIL, 1959 


Journal “the South’s most popular in- 
vitational event.” 

But popularity with entrants is not 
always enough. A club’s own “regu- 
lars” have torpedoed many a tourna- 
ment because they fear damage to the 
course or dislike the hordes of visiting 
golfers and sightseers and the tying 
up of facilities during tournament 
play. 

This is where President Williams’ 
recipe comes in. Take equal quantities 
of advance planning for participation 
by golfers of all handicaps, able lead- 
ership and aggressive committee 
work, mix in a long-standing club 
tradition of support for top-flight 
amateur sports, add a number of so- 
cial events to bring club members and 
visiting golfers together, garnish with 
the most beautiful weather and sur- 
roundings which Atlanta’s renowned 
dogwood season can provide. It all 
adds up to good golf, good fun, and 
good public relations for the club and 
the sport. 

The 1958 version of the Dogwood 
Invitational in April was the 14th 
renewal of this famous tournament. 
Participating were outstanding golfers 
from several states, but the pleasure 
of tournament play was not restricted 
to the “scratch” .competitors. Cham- 
pionship division play was on a medal 
basis, but there were also eight match 
play flights, a senior flight, and an in- 
vitational flight, for entrants who 
failed to qualify for any of the other 
flights. 

In all, 231 golfers played in the 
tourney—120 guests and 111 Druid 
Hills members. This _ proportion, 
planned by Co-Chairmen Gene Tharp 
and Buck Sechler of the home club, 
made for a most enjoyable tourna- 
ment for visitors and members alike. 

The play, which garnered headlines 


(Continued on page 36) 
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A view of the Japanese formal garden in 
the "Oriental" room. 

















Shown here is the fishing motif used in the 
"Scandinavian" room. 
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A view of the fountain and flower cart in the "French" room at the International night party. 


Around the World in 8 Hours 
How Oak Hill Staged Its International Night 


By George McWilliams, Manager 


Oak Hill Country Club 


AN you imagine a country club 
inviting its members and guests 
to a trip around the world in less than 
eight hours? Oak Hill Country Club 
accomplished this feat in the staging 
of our “International Night” party late 
last year. 

Early in August my entertainment 
chairman, Roy Marks, and I began 
our preliminary planning by select- 
ing a committee and discussing the 
International Night party theme. 

Like many other clubs, we have, 
in the past, taken our members on 
imaginary trips to foreign ports of 
call. Our Hawaiian Luau, Paris After 
Dark, and A Night in Rio all proved 
popular. However, it was my sugges- 
tion that we develop an international 
theme, diversifying our entertainment 
to a greater extent, depicting not one, 
but four areas, namely: France, Italy, 
Scandinavia and the Orient. 

Because food is very important to 
the success of a club event, I realized 
what I was asking of my kitchen staff 
was a tremendous task, and to fur- 
ther explore their capabilities, I had 
a series of conferences with my chef 
and maitre d’, who are both Euro- 
pean-trained. A trip to the United 
Nations in New York City and talk- 
ing with the supervisory personnel of 
the United Nations Delegate dining 
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Rochester, New York 





rooms helped me a great deal in the 
final selection of the foods we were 
to serve. I also secured from the 
United Nations menu covers which I 
used in the various restaurants. 

My next decision was the location 
of these rooms and restaurants within 
the clubhouse. Oak Hill Country Club 
is a large, rambling, Tudor and gothic 
styled building having a large main 
lounge approximately 30 by 60 feet 
and 65 feet high. To the east and west 
of this main lounge are our dining 
room, porch dining room and cock- 
tail lounge. Upstairs, with a balcony 
around the three sides of the main 
lounge, are two private dining rooms. 

We decided our porch dining room, 
because of the success of past French 
parties there, would be an ideal loca- 
tion for our French room and restau- 
rant which we named “Le Pavillion.” 
Here, with a local department store 
furnishing us with props, we were 
able to transform this room into a 
typical Parisian cafe. The drapes cov- 
ering the windows of three walls 
were drawn and festooned with tr:- 
colors and fleur-de-lis cutouts togethe* 
with murals of French scenery paini- 
ed by one of our staff. 

On one wall we had a water foun- 
tain sprinkling on a small replica o° 


(Continued on page 48) 
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T is becoming increasingly important 

for the operated departments of a 
club to stand on their own feet, be in- 
dependent, and self-sustaining. There 
was a time when it was practically an 
accepted fact that the club food de- 
partment would show a loss and it 
was considered one of the preroga- 
tives of the members to enjoy high 
quality food, large portions, and fault- 
less service simply because he paid 
adequate dues. In any case, clubs us- 
ually depended on the profits of the 
lucrative beverage department to sub- 
sidize the food operations. 

More recently, however, they have 
iad to depend, as well, on assessments 
znd higher dues. For example, the 
torwath & Horwath 1957 Study of 
Fifty City Clubs, showed that all ex- 
-ept the luncheon clubs included had 


‘ ower net income from the combined 


‘ood and beverage operations. This 
vas due, not so much to the declining 
orofits in the beverage department as 
to the increasing losses in the food 
lepartment. 

Of the group included in the study, 
21 small city clubs—defined as those 
with annual dues income of less than 
$250,000—showed a food departmental 
loss of five per cent of sales in con- 
trast to one of only three per cent in 
the preceding year. At the same time, 
the beverage direct departmental 
profit declined only .9 of a point, from 
26.4 per cent to 25.5 per cent of bever- 
age sales. 

This same downward trend in profit 
was apparent in the medium-sized city 
clubs and, as for the country clubs, 
both the small and the medium-sized 
clubs improved their profit picture to 
a slight degree. 

Although the food profit margins of 
country clubs of all types were small— 
one tenth of one per cent in the medi- 
um-sized clubs and four and five tenths 
per cent in the small clubs—they still 
did better than the city clubs. All of 
the latter showed losses except for 
the medium-sized group which showed 
a profit of eight tenths of one per cent 
of dues income. 

Up until now, therefore, it is ob- 
vious that dues have saved the day! 
But if losses continue or increase, 
how much higher and how much 
longer can dues be raised to cover 
them? When will clubs reach the sat- 
uration point at which minimum 
charges and assessments—that in many 
cases are actually designed to cover 
operating losses—will not suffice? 





This article taken from portions 
of a speech made by Mr. Pikul at 
a meeting of club managers in 
Minneapolis. 


‘How High Will Dues Go? 


Increased Efficiency of Operation |s 
Best Answer to Mounting Payroll Costs 


. By Tony L. Pikul, C.P.A. 
Horwath and Horwath 


Let’s examine the record of this 
traditional method for “bailing out” a 
club. 

In 1957, according to the Horwath 
& Horwath Study, 12 city clubs raised 
their annual dues by amounts ranging 
from $12 to $125, and their entrance 
or initiation fees increase ranged from 
$15 to $324. Likewise, in 1956, they 
raised their dues by amounts rang- 
ing from $15 to $75. 

Let’s look at the 1957 average an- 
nual dues of the city clubs shown in 
the study as compared with those in 
1953—just four years before. 


Annual Dues Regular PerCent 
1957 1953 Increase 


Small city clubs $166 $158 5.06 
Medium-sized 

city clubs 207 150 38.00 
Large city clubs 264 203 23.11 

As for country clubs, eight of those 
in the 1957 study raised annual dues 
per regular member by amounts rang- 
ing from $12 to $120. In 1956, the in- 
creases had ranged from $10 to $75. 

Country club dues vary so much 
that group averages would be mis- 
leading, but some typical annual dues 
for these clubs in 1957 were as follows: 


Small clubs 
Medium-sized clubs 
Large clubs 


It is my opinion that, theoretically 
dues income is intended to meet the 
overhead and occupational costs, such 
as clubrooms, entertainment, repairs, 
rent and. taxes, and the like and that 
whenever the attempt is made to 
stretch it to cover the losses of operat- 
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ed departments as well, financial prob- 
lems are inevitable. I think, therefore, 
that there must be increasing empha- 
sis on efficiency in operation to bring 
about lower costs and increased prof- 
its and to make all of the operated de- 
partments self-supporting. 

In the case of the medium-sized city 
clubs for example, there was in 1957 
a deficiency of 25 cents in the dues 
income dollar available for members’ 
equity. If the operated departments 
and income from other sources had 
remained at 39.1 per cent of dues in- 
come as in 1956, these clubs would 
have had instead a deficiency of only 
.6 of a cent, or in other words, would 
very nearly have broken even. 

When we talk of an efficient opera- 
tion we are in effect talking of man- 
agement, and it is here that the club 
manager comes into the picture. To 
do an efficient job, he must, as any 
good craftsman, have good tools. In 
his case they are records such as re- 
ports on daily revenue, daily food 
cost, daily or at least weekly bever- 
age cost, daily payroll, and, of course, 
financial reports, the last prepared 
on the basis of a uniform system of 
accounts. 

All of these should be in a form 
which makes comparisons from month 
to month or year to year valid. A 
comparative five-year or even two- 
year picture can be very illuminat- 
ing. Management can see where it is 
going more clearly in the light of 
where it has been. 


(Continued on page 34) 





How We Staged a 3-Day 
Golf Trip to New Orleans 





@ Shortly after writing this arti- 
cle, Mr. Edmundson resigned as 
manager of South Shore because 
his wife's health made it neces- 
sary to move South. However, 
the idea in the article is one that 
can be adapted by many man- 
agers in northern » Ty 











N unusual golfing trip to New Or- 

leans last October by 28 mem- 
bers of our South Shore Country 
Club and myself was not only a com- 
plete success but stimulated interest 
in our club and resulted in another 
trip being planned this year to Colo- 
rado Springs. 

Basically the trip was my idea, 
since I managed the New Orleans 
Country Club for several years and 
had several contacts in that city in- 
cluding the mayor, Delessep Morri- 
son. I began talking up the idea of a 
trip to New Orleans to play golf for 
three days—questioning the club’s 
better golfers about it. 

The response was excellent and 28 
deposited a non-refundable $120 to 
cover train and Pullman fare. We had 
two private Pullman cars with a club 
car attached on the Panama Limited. 

The group was greeted at the sta- 
tion by the secretary to the major, 
escorted to the city hall where the 
major himself greeted us and gave us 
the highlights on New Orleans, its 
growth and its future (only three 
members had ever been to New Or- 
leans before). Each was presented 
with a golf key to the city and indi- 
vidual plaques were presented, mak- 
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A. J. Edmundson, General Manager 


South Shore Country Club 
Chicago 


ing each visitor an honorary citizen. 

The first day we played 18 holes of 
golf at Colonial Country Club, with 
Ray Nodier as host-manager. Eve- 
nings were spent sightseeing through- 
out New Orleans. 

Cecil Metzger, manager of Metairie 
Country Club, was host to the golfing 
on the second day and the third day 
was spent in golfing at Lakewood 
Country Club (W. J. Matthiessen, 
host) and a boat ride on the Missis- 
sippi around New Orleans, compli- 
ments of the mayor. 

The trip was carefully worked out 
beforehand and I had no trouble in 
making the arrangements at the three 
New Orleans country clubs; my mem- 
bership in the CMAA was most help- 
full in this respect. 


Although this was not a club-spon- 
sored event, it attracted much atten- 
tion and was well received by all 
those going. The cost was less than 
$200 each. This year, we are planning 
a similar trip to Colorado Springs at 
the Broadmoor Hotel for four days 
of golfing and the group is being held 
to 32 with the original group being 
given first chance. The interest is 
such that there is now talk of hav- 
ing two trips. 

Perhaps one of the happiest results 
of the trip as far as the manager was 
concerned was the fact that it gave 
members a chance to learn about oth- 
er clubs in another city and to see, 
firsthand, problems that other clubs 
have. 


The group of members from South Shore Country Club who played three days of golf at 
New Orleans clubs last fall. South Shore Manager, A. J. Edmundson, who arranged the trip, 


is seated second from left. 
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Pool Enlarged Our Operation 


By Leon J. Sherman, Manager 


Woodbridge Country Club 
Woodbridge, Connecticut 


Our swimming pool which was 
completed in June, 1953, without a 
coubt changed the entire operation 
of the club. It made the operation a 
much larger one in all respects. 

The pool, which is poured concrete, 
42 by 75 feet, with a flagstone deck, 
ist $32,000 including a filtering sys- 
m. However, the entire project of 
stalling the pool, which included 
-locating our tennis courts, sewer- 
te disposal system, culverting a 
-ook running nearby and building a 
rack-bar and terrazzo dance patio, 
in about $100,000. As part of the 
me program we renovated the club- 
yuse dining room, grillroom, and 
scker rooms for an additional $150,- 
600. 

The building of the pool brought in 
98 new members (we have family 
memberships only) immediately and 
a steady request for memberships 
continued until 1955 when we closed 
the membership list and took new 
members on a replacement basis only. 

Our head lifeguard is a swimming 
instructor at Yale University and has 
been with us since the pool opened. 
He teaches swimming, purchases nec- 
essary supplies and has two Yale 
student assistants who function as 
assistant lifeguards and maintain the 
pool area. 

We usually stage three events in 
connection with the pool each year. 
One is an adult splash party with pro- 
fessional swimmers performing and 
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followed by night swimming. Another 


is a children’s evening splash party, 
and the third is the annual swimming 
contest for the members, with trophies 
given for various events. These func- 
tions are well attended and do affect 
our volume considerably. 

Our club maintenance man takes 
care of practically all the repairs nec- 
essary to the pool, gets it ready for 
the season and winterizes it after 
Labor Day. He also keeps deck and 
lounge chairs in repair. 

Our snack bar does a fairly con- 
sistent volume each year and is pop- 
ular with the members. We employ 
a grill man, fountain man, two wait- 
ers, a dishwasher and a week-end bus 
boy. Counter service is forbidden at 
‘he snack bar and food must be con- 
camed at the tables. | 





Snack Bar Operations 


Payroll Taxes 
Meals—Employees 
Supplies 

Light and Power 

Ice 
Insurance—Compensation 


Total Costs and Expenses 
Net Profit 


Pool Expense 


Salaries 

Payroll Taxes 
Meals—Employees 
Insurance—Compensation 


Light and Power 
Sundries 

Repairs and Maintenance 
Telephone 

Prizes 





Woodbridge Country Club Pool Operations 


Year Ended 
November 2, 1958 


Year Ended 
November 2, 1958 October 27, 1957 


$6593.84 


2762.17 
2408.15 
90.30 
324.00 
159.77 
76.10 
75.68 
36.88 
202.45 


35.00 


$6170.50 
$ 423.34 


41.89% 
36.52% 
15.17% 

6.42% 


Year Ended 
November 3, 1957 


$2919.36 
114.81 
387.43 
46.56 
105.10 
500.95 
475.91 
90.14 
46.76 
854.99 
85.13 
175.63 


Budget 
1957-58 


$5802.77 








Pool Boosts Club Activity 


By A. A. Ackerman, Manager 


Glen View Club 
Golf, Illinois 


SINCE 1934, when our club was 
built, it has appreciated more than 
$50,000. Its original cost was $30,000 
and replacement cost today is esti- 
mated at $80,000 to $100,000. 

The 30- by 75-foot pool will ac- 
commodate about 100 easily. Its oper- 
ation is under my supervision and 
we have a swimming pro, obtained 
from the teaching staff of the local 
high school, and two lifeguards. 

Our pool which is concrete and tile 
has no cracks. We clean it with acid 
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one year, paint it the next year, and 
are not considering building a new 
one. 

The pool definitely increases ac- 
tivity at the club and is specially 
popular with our young people. A 
snack bar in connection serves cold 
food only, and bar sales in connection 
amount to about $2000 annually. We 
put on a special swimming event on 
July 4 and a water ballet in August, 
both of which increase business. 
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Looking for a 


New Entree? 


Border of duchess potatoes and variety of vegetables add colorful embellish- 
ment to pan fried mountain trout in trout bouquetiere featured by Aviation Clu». 


Aviation Club Serves Popular 


Trout Bouquetiere 


Chef Ed Fuegi of Salt Lake City's Aviation 
Club puts mountain trout on plank as he pre- 
pares colorful entree, trout bouquetiere. 


Large 12- to 14-inch boned whole mountain 
trout provides center of attraction in trout 
bouquetiere, which provides variety, appeal 
and profit for Aviation Club. 


VER hear of trout bouquetiere? 
That’s what the Aviation Club, 
Salt Lake City, calls a novel mountain 
trout dish which it serves frequently 
for variety, appeal and just plain 
profit. 

Bouquetiere, according to Webster, 
means “flower girl.” And the way 
Chef Ed Fuegi, Jr. prepares it, trout 
bouquetiere is truly a colorful and 
eye-catching entree. 

It’s actually mountain trout nestled 
in a bouquet of vegetables, the entree 
being served on an oval-shaped oak 
plank. 

The Aviation Club serves trout 
bouquetiere several times a month, 
usually right on the dinner on a Fri- 
day or Saturday. 

“It’s a high-profit item,” reports 
Manager Boyd Mattison. “We get $3 
or $3.25, with food costs accounting 
for about 40 per cent of this.” 

Chef Fuegi garnishes the plank with 
a border of duchess potatoes— 
whipped potatoes to which butter, 
seasoning and whole eggs are added. 
He puts the border on with a canvas 
pastry bag fitted with a star tube. 
Then he puts the plank in the oven 
five minutes to brown. 

Next he puts a pan-fried trout on 
the recessed plank. He surrounds the 
trout with a colorful vegetable ar- 
rangement. This includes whole car- 
rots, new peas, white cauliflower, and 
a tomato stuffed with yellow corn. 


“The more color you add the more 
attractive it is,’ Chef Fuegi says. 

The Aviation Club uses large 12- to 
14-inch boned whole mountain trout 
grown in Idaho. Chef Fuegi has found 
he can depend on the high quality of 
U. S.-grown trout, which now are 
packed individually instead of being 
frozen together in a five-pound block 
as in years past. 

“You can take out one or as many 
of the individually packed trout as 
you need. There’s no waste. With the 
old blocks, there was bound to be 
some deterioration of quality and 
waste,” the chef says. 

The Aviation Club’s planked trout 
is served on a full course dinner that 
includes crab or shrimp cocktail, 
broiled grapefruit, potatoes, vege- 
tables, salad with a choice of four 
dressings, drink and dessert. 

“Planked trout is something differ- 
ent. Feeding patrons of a club is 
just like feeding a family. They get 
tired of the same thing. What sel!s 
today may not sell well next week,” 
explains Chef Fuegi. 

It is not surprising that he planks 
trout. His father, Ed Fuegi, Sr., wes 
chef of Salt Lake City’s exclusiv: 
Alta Club for 18 years before becom- 
ing chef for the executives “mess” 
of the Columbia-Geneva Division o: 
U. S. Steel Corporation, at Prove, 
Utah. 

The elder Mr. Fuegi planked white 
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to remind you to call your Hoffmaster merchant 


for trial offer. 


trial offer—tear out page 


hofinuster Cellutex ZY” a 


fortified strength! 
4-ply 


U. S, PATENT No. 2,729,267 


Take a good look at the fabulous new Cellutex ‘‘400” 

cellulose table cover that so many leading restaurants 

are switching to today. See it... feel it. . . serve it and 

you'll quickly agree that it marks the first major im- 

provement ...the first modernization of table covers economical... 

within memory! It’s the first and only table cover that throw-away convenience 
offers better-than-cloth service with throw-away con- 

venience! Patented by Hoffmaster...made only by 

Hoffmaster! You’ll want to try it! 


HOFFMASTER COMPANY, INC., OSHKOSH, WISCONSIN - HOFFMASTER PACIFIC COMPANY, LOS ANGELES 21 
table napkins, table covers, table settings, coasters 
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fish, trout, chickens and all kinds of 
steak, including the famous Chateau 
Briand, which features filet mignon 
served on a plank embellished with 
a vegetable bouquet. 

Mindful of people’s love for a touch 
of gaiety and festivity, the younger 
Mr. Fuegi frequently pours a teaspoon 
of brandy on the planked trout and 
sets it afire. 

He serves another trout entree, 
trout meniere, as a noon luncheon 
feature at the Aviation Club. This 
ties in nicely with the higher profit 
trout bouquetiere. That is, trout which 
doesn’t move rapidly as bouquetiere 
is put on the luncheon menu. In that 
way, Chef Fuegi keeps his trout 
moving. 

He prepares trout meniere in this 
manner: He dusts the trout with flour 
and pan fries it in vegetable oil. After 
it is done, he pours off the excess 
fat and pours butter over the trout, 
letting it brown. Then he adds a 
vxinch of nutmeg, the juice from half 
a lemon, and trout parsley—and puts 
it on a hot platter. 

Served with potatoes, vegetable, hot 
roll and drink, this noon special brings 
$1.75. Food costs account for about 
half of this. 

Chef Fuegi notes that people will 
“eat anything once.” But an entree 
has to have appeal to hold a patron’s 
continuing interest. 

Trout bouquetiere, he says, has con- 
tinued to be popular among the 260 
members and guests of the Aviation 
Club since it was added to the menu 
more than a year ago. 

The buffet, a daily noon to 2 p.m. 
feature at the Aviation Club, offers 
members and their male guests all 
they can eat for $1.25. 

“The men really go for it,’ Chef 
Fuegi says. “We used to feed 40. Now 
we handle 75 to 100 a day. 

“Our patrons all want expensive 
cuts on the dinners. But you can’t 
avoid buying some lower priced cuts. 
For instance, on every strip loin or 
back strip there are three to five 
pounds of trimmings. You have to sell 
it somewhere. You can’t throw it 
away. You can’t raise the price of the 
entree so high they won’t buy it.” 

Chef Fuegi solves this problem by 
making stews, meat loaf, chopped or 
ground beef, and offering it on the 
buffet luncheon with other leftovers. 

“We can put almost anything out. 
It doesn’t matter how small the serv- 
ing. There’ll always be someone com- 
ing through who will want it. People 
are not afraid of hash, meat loaf, etc. 
if they can see it before they buy. 

“We keep our ice box cleaned that 
way. The buffet surely has cut down 
a lot on our costs.” 
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BEEFEATE 
BEEFEATE 


the imported 
English Gin that 
outsells all 
others combined 


Beefeater—symbol of 
integrity in British tradition 
and in the finest English Gin 
... unequalled since 1820 





BURROUGHS 


BEEFEATER GIN 


, Imported by KOBRAND CORPORATION, New York 1, N.Y. 94 Proof, Distilled from Grain 
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Edward A. Imroth 


New manager of the Germania 
Club, Chicago, is Edward Alex Im- 
roth, former manager of the Union 
Country Club, Dover-New Philadel- 
phia, Ohio. 

Prior to the Union Country Club, 
Mr. Imroth had been manager of the 
Great Lakes (Ill.) Officers Club, and 
previous to club work was employed 
by the Edgewater Beach Hotel and 
Fred Harvey, Inc., Chicago. He is a 
member of the CMAA and the Chi- 
cago District Chapter. 


& & 


Rodgers Heiss, manager of the Coun- 
try Club of Decatur, Ill., for the last 
five years, has been named general 
manager of Sunset Country Club, St. 
Louis. Mr. Heiss is a graduate of the 
school of hotel administration at Cor- 
nell University and formerly was man- 
ager of the Aldredge Hotel, Ada, Okla.; 
the Floridian Hotel, Tallahassee, Fla.; 
and the Maxwell Field Officers Club, 
Montgomery, Ala. 


te he he 


Harry Fawcett, Kansas City (Mo.) 
Club, writes that the reason he missed 
the CMAA Conference in Houston 
was because at that time he was ad- 
dressing a national organization of 
hotel employes, and checking Rotary 
International convention plans in New 
York City. 
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Mr. and Mrs. Jerry Beister have > 


been appointed co-managers of Union 
Country Club, Dover-New Philadel- 
phia, Ohio, and assumed their duties 
on February 1. Formerly they were 
co-managers of the Mexico (Mo.) 
Country Club, from which they re- 
signed last fall in order to attend the 
Lewis Hotel Training School. 


Norman G. Norman writes that he 
has been appointed manager of Sal: 
Lake City’s newest club, Willow 
Creek Country Club, located in the 





Manager C. C. “Jack” Hall reports 
that the first full season of operation 
of the new swimming pool at Crest- 
view Country Club, Wichita, Kans. 
resulted in a net profit of $505.76. 


Income from swimming pool: 


Sales 
$2,341.10 
626.49 
474.83 


Beverage 
Candy & Miscellaneous 


$3,442.42 


Swim Pool Fees 


Total Income From Swim Pool .. 
Expenses: 

Salaries 

Towels 

Chemicals 

Prizes 
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Built at a cost of $98,822, the poo! 
was opened on May 30 last year, and 
helped contribute to a record year. 
Following is a breakdown of pool in- 
come and expense: 


Gross 
Profits 
$1,264.19 
426.01 
189.93 


Cost of Sales 
$1,076.91 
200.48 
284.90 

$1,562.29 $1,880.13 

2,429.57 


$4,309.70 


$2,867.42 
459.06 
453.16 
24.30 $3,803.94 


$ 505.76 





A tempting variety 
of condiments — 


Con Relish 


liny Sweet 


Sexton quality condiments are a special blend of 
original recipes and the very best of ingredients. This 
combination adds extra zest to menu items that 
keeps customers coming back again and again. Choose 
Sexton condiments for the largest variety, the highest 


juality and the best in flavor. 


| ome Style Quarlered Pickles 


Qualily 
Foods 
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ski canyons of Alta and Brighton. 
Clubhouse plans are complete and in 
addition to including all regular coun- 
try club facilities, will also include 
bowling alleys. 

Mr. Norman reports that at the 
present time his duties are arranging 
board meetings, organizing staff and 
policies, membership sales (the club 
presently has 510 members at $1600 
initiation fee and no club facilities), 
working with the architect and con- 
tractor and, soon, furnishings and fix- 
tures. 

Mr. Norman, a graduate of Michi- 
gan State University, formerly was 
general manager of Lockwood Coun- 
try Club, Grosse Pointe Woods, Mich., 
and Findlay (Ohio) Country Club. He 
is a past member of the Detroit Club 
Managers Association and the Ohio 
Valley Chapter of the CMAA. 


& th 


Granville B. Hollenbeck 


Granville B. “Holly” Hollenbeck, 
has been appointed manager of the 
Surf Club, Surfside, Fla., assuming his 
new position on March 18. He was 


formerly manager of the Broadmoor: 


Country Club, Indianapolis. 


Ground has been broken and construction started on the new 
$1,000,000 clubhouse for Meadow Brook Country Club, St. Louis. 
Above is shown Architect Meyer Loomstein's sketch of the new 
building, which is part of the $2,500,000 project. Construction of the 


In his new position Mr. Hollenbeck 
will be responsible to Alfred I. Barton, 
vice-president, who has supervised 
operation of the club since its open- 
ing 28 years ago. He reports the Surf 
Club is the largest ocean front bath- 
ing club in Florida and is built on 
1000 feet of ocean frontage. 

Club facilities include a large club- 
house with suites on the second floor 
and two circles of 100 cabanas each. 
At one end of the property is a four- 
story apartment building which con- 
tains 32 luxurious housekeeping 
apartments. Swimming and tennis are 
only minor attractions since the club 
is primarily a social club and the 
restaurant is the principal operation. 

me bk th 

Richard Ernspiker, manager of the 
Urbana (Ill.) Golf and Country Club 
since 1957 has resigned. He did not 
announce his future plans. 

R. Lee Walters has been named 
manager of the Flint (Mich.) Golf 
Club, succeeding Laurice T. Hall, who 
resigned to accept the manager’s posi- 
tion of Pinehurst Country Club, Den- 
ver. 

Mr. Walters goes to Flint from 
Kansas City, Mo., where he was man- 
ager of Blue Hills Country Club since 
1955. Prior to that he was manager of 
Oconomowoc (Wis.) Yacht Club and 
Indian Hills Golf and Country Club, 
Lansing, Mich. 

He is a graduate of Michigan State 
University’s school of hotel and res- 
taurant management, and is a charter 
member and past president of the 
Mid-America Chapter of CMAA. 

Flint Golf Club’s new $1,000,000 
clubhouse, built to replace the one 
destroyed by fire in 1957, is scheduled 
to be opened May 1. 

& h 

B. Wayne Straight, Jr., reports that 
he has been appointed manager of the 
Forest Hills Field Club, Bloomfield, 
N. J. Formerly he was manager of 
Ridgewood (N. J.) Country Club. 


club's new golf course is already underway. When completed the 
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Pn Nabe se ie MSL HUE) os 


One of the entertaining highlights of the 
CMAA Conference in Houston in February 
was a jesting invitation by Rene de la Torre, 
dressed as Fidel Castro, to the group to 
hold next year's conference in Havana. Rene 
came complete with boots, dungarees, whis- 
kers and gun. His real job is that of man- 
ager of the Bogey Club, St. Louis. 


The Columbia (Mo.) Country Club 
on March 13 was the scene of a 
“Byliners Buffet” honoring newspaper 
women who were taking part in 
Women in Journalism, which was 
part of the 50th anniversary program 
of the Missouri University School of 
Journalism. More than 150 women 
were on hand to sample special bufict 
dishes presented by Manager E, N. 
Mullican. 


club's new facilities will include tennis courts and swimming pool, ‘1 
addition to bowling alleys. The 350-acre site will include 125 hormz 
sites for members. The new clubhouse and grounds replace the o!4 
clubhouse which was destroyed by fire last year. 
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Designs by Jorgen Hansen and Jens Thuesen 


COMFORT + QUALITY 























SLEEPING SEATING 


All HUNTINGTON patterns have clean tailored lines. 
Cases and tables have plastic tops. Finishing ma- 
terials are baked on, resulting in a stain resistant 
finish that requires a minimum of maintenance. 
Select your furniture from HUNTINGTON’s extensive 
group of patterns for every purpose. 


SOSOSCOCSSCCECCOOOCOSEOS 


OIMING OFFICE 


Send me complete information CM 
4-59 


Name. 








Company. 
City. 
Attach to your letterhead and mail to: 


HUNTINGTON FURNITURE COR- 
PORATION, Huntington, W. Virginia. 
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New manager of the University 
Club, Memphis, Tenn., is Franklin R. 
Pike, formerly at the Mayfair Club, 
Atlanta. 

Mr. Pike was formerly with the 
Dinkler Plaza Hotel in Atlanta, and 
with United Food Management in 
Cleveland. He is married and has 
three children, Gary, Autumn and 
Gregory. 


THE 
STICKIEST 
WICKET 


ae & 


The M. D. “Dal” Stauffers, Akron 

. City Club, were written-up in the 

Akron Beacon Journal on Februar: 

25 when Women’s Editor Betty Jay- 

cox, in her column, reported they 

were celebrating their 50th wedding 
anniversary. 

The celebration, it was pointed oui, 
was not held at the club, where Dal 
has been manager since 1916 when 
the club started, but in Lake Wales, 
Fla., where they were vacationing. 


& & he 


John M. Esser, formerly at the Fort 
Knox (Ky.) Officers Club, has been 
appointed manager of the Galesburg 
(Ill.) Club and the Soangetaha Coun- 








In which Hugh Bentley- 





Giddings botches the 
attempt to smuggle 
Lamplighter back from 
the States to the 
Empire for his own 


personal use. 


LAMPLIGHTER 
GIN 


The costlier English Gin 
Americans now have firmly in 
hand-—as dry as you can buy 


LONDON DRY GIN DISTILLED FROM GRAIN, 94 PROOF. 
IMPORTED BY McKESSON & ROBBINS, INC., W. Y., N.Y. 


©1958 McKesson & Robbins, Inc., N.Y., N.Y. 








Alma and Ken Meisnest of the Washington 
Athletic Club, Seattle, donned Western togs 
for the Saturday night rodeo sponsored by 
the Brewers at the Houston CMAA Confer- 
ence. Ken is the newly-elected CMAA vice 


president. 
ee dh 


George F. Ehrhardt on April 1 re- 
ported as manager of Gull Lake 
Country Club, Richmond, Mich., suc- 
ceeding Franz Bauer, who is pres- 
ently managing the Colony Club, 
Kalamazoo. 

Mr. Ehrhardt for the past few years 
had been manager of the Town Club, 
Hutchinson, Kans., but resigned last 
year to devote his time to completing 
his Florida home in St. Petersburg. 


& h 


Lakewood Country Club, Westlake, 
Ohio, reports Manager Jack Kozar, 
has completed a rehabilitation pro- 
gram that included several club facil- 
ities. 

Woodwork in the men’s grill and 
bar has been bleached to brighten the 
rooms, new carpeting and air con- 
ditioning has been installed, and new 
tables and chairs were purchased. 
The wall behind the back bar was 
done in synthetic stone, and the back 
bar and bar covered in Formica. 

The men’s locker room has been 
completely renovated with a multi- 
color paint, and the installation of 
new fluorescent lights and carpeting. 

A $2000 hi-fi and paging system 
completed inside remodeling. 

On the grounds, a new $15,000 10th 
tee stand has been built to replace 
the old stand which was inadequate. 


try Club and assumed his new duties 
on February 1. Formerly he was man- 
ager of the Port Arthur (Tex.) Coun- 
try Club and the St. Charles (IIl.) 
Country Club. 


eh oh 





Funny stories are told about women buying 
the same dresses, but Betsy Layman and Berne- 
dine Carrigan weren't a bit upset when 
they met at the CMAA conference formal ix 
Houston and found that although Betts lives 
in Philadelphia and Bernadine lives in Mic- 
land, Texas, they had selected the same 
dresses. Betts, of course, is the wife of CMAA. 
President Dan Layman of the Union League, 
and Bernadine's husband is John Carrigan 
of the Midland Country Club, who was chair- 
man of the conference contest crew. 
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Heinz Tomato Juice 


starts any meal off right! 








Ss your meal starter, try serving cus- 
A tomers a chilled glass of delicious 
Heinz Tomato Juice and watch how much 
more they enjoy the rest of the meal. 


® Heinz Tomato Juice is a splendid appe- 
tizer and a popular one. But even more 
important to you, it offers profit opportu- 
nities that are very hard to match. Heinz 
Tomato Juice is pure juice—pressed from 


plump, vine-ripened tomatoes picked at 
flavor peak. It’s the only nationally distrib- 
uted brand made from California-grown 
tomatoes—it’s uniform in quality and 
flavor—will not separate in the glass. 


@ Let your salesman show you the 
profit opportunities in the 46-oz. and 
No. 10 tins. You’ll want to order Heinz 
Tomato Juice on his next call. 


Heinz \57/ 


Our Business Is To Make Your Business Better 
Write advertisers you saw it in CLUB MANAGEMENT: APRIL, 1959 








OUR 

CHAMPAGNE 
SALES 
POURING IN 


KEEP GREAT WESTERN ON DISPLAY ALWAYS 


Everyone knows and loves this fabulous New York State Champagne . . . it’s 
America’s favorite! And most everyone can afford to enjoy Great Western 
Champagne with their meals. More fine clubs in America display and suggest 
this Champagne daily ...and have been proudly serving it to their best 
clientele since 1860. You can profit by it, too. Order Great Western Cham- 
pagne today. GREAT WESTERN PRODUCERS, INC., Hammondsport, N. Y. 








Everyone Will Want AMR. and MRS.” 
PASS CASE 


With a Repro- 

duction of Your Own 

Club's Picture or Emblem 
permanently etched into beautiful 
smooth black calf vinyl. 


“Mr. and Mrs." pass cases are the ultimate for 

particular people. Both have currency compart- 

ments and section of transparent windows for cards 

(17 for “Mr.," 9 for “Mrs."). They are "best sellers" at every gift counter. 
The “MR.” or “MRS.” pass cases are available separately. 


Write today for free sample and prices. 


THE DENVER M. racenumanie JR. CO. 


7713 Clayton Rd. St. Lovis 17, Mo. 


This photo of former club manager and 
CMAA member Robert M. Quiroz, left, wa: 
taken in the Embassy Bar of the Oberi Granc 
Hotel, Calcutta. India, where Mr. Quiroz i: 
now general manager. With Mr. Quiroz 
clockwise, are J. Allan Dash, "Sketch & Tat 
ler," England; Ramona Day; Peter Byrne 
representing the San Antonio Zoological So. 
ciety and seeking proof of the Abominable 
Snowman; Mrs. Cash; Sinbad, who serve: 
hors d'oeuvres in the Embassy; and Mrs. Qui 
roz, director of public relations for the hotel. 


me bh 


Carl O. Bauer, director of athletic: 
at the Missouri Athletic Club, St 
Louis, and president, National As 
sociation of Club Athletic Directors, 
in a recent report to his association 
pointed out that he feels there is a 
great future for America’s enterpris- 
ing athletic clubs. In pointing out the 
need for amateur athletics he brought 
out the fact that 45 per cent of men 
drafted for service in the armed forces 
were rejected. He emphasized the fact 
that through club athletics many men 
have been able to gain deserved rec- 
ognition in their life’s work. 


eh hb 


Franz Bauer, manager of the Col- 
ony Club, Kalamazoo, writes that in 
addition to his present position he has 
agreed to also manage the Oneida 
Golf and Riding Club, Green Bay, 
Wisc., beginning April 1. 

For the past six years Mr. Bauer 
had been manager of Gull Lake Coun- 
try Club, Richland, Mich., as well as 
the Colony Club for the past two and 
a half years. The Green Bay job is 
seasonal, reports Mr. Bauer, so will 
fit into his Colony Club operation 
quite well. 

em th 


Parsons (Kans.) Country Club has 
announced that pro-manager Tex 
Gage has resigned to accept a similar 
position at the Springdale (Ark. 
Country Club. 











MANAGER AVAILABLE 


Location: Any southern or western 
state. Nationally known for success- 
ful operation. Four years South Shore 
Country Club, Chicago. Four years 
New Orleans Country Club. Ten years 
manager of hotel chain. Married. No 
children. Can furnish crew consisting 
of chef, engineer, head-waiter and 
caterer, and baker. Interested parties 
contact: A. J. Edmundson, 210 Wild- 
wood Terrace, Jackson, Mississippi. 
Telephone: Fleetwood 2-5434. 
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Two Recipes 
Fish Fillets Florentine 


‘2 cup medium-chopped onion 

4-ounce can mushrooms, medium 
chopped 

2 tablespoons butter 

1 In-Er-Seal Packet Premium Saltine 
Crackers, coarsely crumbled 

% teaspoon pepper 

‘g teaspoon sage 

’ “g teaspoon mace 

% cup water 

2 10-ounce packages frozen chopped 
spinach, thawed and drained 

4 fish fillets (sole, haddock or flounder) 


Sauté onions and mushrooms in butter 
until onions are golden brown. Com- 
bine with Premium Saltine Crackers 
crumbs. Add pepper, sage, mace and 
water. Blend well. Spread spinach in an 
even layer over the fillets. Next spread 
stuffing mixture over the spinach layer. 
Roll carefully, securing roll with tooth- 
picks if necessary. Bake in moderately 
hot oven (400° F.) about 25 minutes or 
until fish flakes easily with a fork. Serve 
with broiled tomatoes topped with 
cracker crumbs. 


Sausage Stuffed Apples 


4 large cooking apples 

¥4 Ib. sausage meat 

1 small onion, chopped 

1 In-Er-Seal Packet Premium Saltine 
Crackers crumbled 

1 teaspoon salt 

4 teaspoon pepper 

1 egg 


Core apples and scoop out pulp leaving 
a half inch shell. Save pulp. Cook sausage 
meat, draining off fat as it accumulates. 
When sausage is nearly cooked add 
chopped onion. Crumble Premimum 
Saltine Crackers into bowl. Chop apple 
pulp and add to crackers with sausage 
meat, onion, salt, pepper and egg. Mix 
together. Stuff apples and bake in moder- 
ate oven (375° F.) only until apples are 
tender. Serve with baked stuffed sweet 
potatoes. For dessert have plenty of 





fruit, cheese and crackers. 


Cowiee With 


drawing more guests to yo 


Only in a hotel does every guest get the “red carpet’? treatment 
of a V.I.P.! 


Very few guests realize the number of services at their disposal 
... unless you remind them by providing service personnel 
with bright, colorful uniforms. 


Important, too, is the effect of attractive uniforms upon the 
employee. The uniform imparts a sense of “belonging” 
which keeps employee turnover at a minimum. 


Prrsons—guests and employees alike—feel the effects of colorful 
uniforms, which transform employees into “walking adver- 
tisements”’ of your service. 

Check the following list of employees; are all of them wearing color- 
ful uniforms that say, “The red carpet is out for our guests.” 
|_] Waiters [_] Elevator operators 
[_] Waitresses [_] Housekeeper 

[_] Busboys [_] Maids 
[_] Bartenders [_] Kitchen employees 
Send today for a free Angelica Uniform Catalog. 


1427 Olive St., St. Lovis 3, Mo. 

107 W. 48th St., New York 36, N. Y. 

177 N. Michigan Ave., Chicago 1, Ill. 
1900 W. Pico Bivd., Los Angeles 6, Calif. 
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Bulletin of the 


CLUB MANAGERS ASSOCIATION 
OF AMERICA 


APRIL, 1959 


Officers 
President 


DANIEL M. LAYMAN, Union League of 
Philadelphia. 


Vice President 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Secretary-Treasurer 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Executive Secretary 


EDWARD LYON, 


1028 +. ee Ave., 
N. W., 


Washington 6, D. 


Directors 


JOHN BENNETT, Commercial Club, San 
Francisco. 
ROYCE CHANEY, Northwood Club, Dallas. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


JOHN J. DEVERS, Tam ‘mel Country 
Club, Orchard Lake, Mich 


CHARLES E. ERRINGTON, Bel-Air Bay Club, 
Pacific Palisades, Calif. 


ROBERT GUYNN, Decatur Club, Decatur, Il. 


FREDERIC H. oe Scarsdale Golf 
Club, Hartsdale, N. Y 


JOHN OUTLAND, Dallas Country Club. 
>< VETTER, Portage Country Club, Akron, 
oO. 


Regional Directors 








President Layman will announce the new re- 
gional directors in time for the next issue. 











CM Works With CMAA 


By Wesley H. Clark 
Managing Editor 


From Speech at CMAA Conference 


Irs a pleasure to have this opportu- 
nity to express to all of you indi- 
vidually the appreciation of the staff 
of CLtusB MANAGEMENT for the wonder- 
ful support you have given us this 
past year. We have already expressed 
our thanks to the CMAA board for its 
help and the help of the Editorial Ad- 
visory Committee, headed by Dick 
Campbell, and the Advertising Advi- 
sory Committee, headed by Ken Meis- 
nest. Only a few short years ago we 
members of the staff of CLus Manace- 
MENT could get around the CMAA 
conferences and visit with everyone 
individually and get your ideas about 
your magazine. Today the conferences 
are so large we can’t, so we hope you 
will make it a point to tell us what 
you dislike or like about articles you 
read in CLtuB MANAGEMENT, or what 
type articles you would like to see, 
because that’s the best way for us to 
learn what you want in your maga- 
zine. 

We want to publish the kind of a 
magazine you want. We would like to 
publish in the March Conference Is- 
sue the picture of everyone who at- 
tended this meeting, but time is too 





LOW COST PROTECTION ... 
C.M.A.A. GROUP INSURANCE 
C.M.A.A. Group Insurance Administrator 


Suite 1027—Insurance Exchange Building 
175 West Jackson Blvd.—Chicago 4, Ill. 


Please forward up-to-date information on 
C.M.A.A. Group Insurance. 
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short so all we can do is the best we 
can. 

When publishing articles we’re in 
much the same position as you club 
managers are in dealing with your 
members—we can’t please everyone 
no matter how hard we try. But, if 
we can publish articles that are help- 
ful to you, we’ve accomplished part 
of our job. If we can present as many 
ideas as possible on successful club 
operations, we’ve accomplished part 
of our job. If we can stimulate some 
thinking like these annual meetings 
and your chapter meetings do, we’ve 
accomplished part of our job, because 
CiLuB MANAGEMENT, as your magazine, 
should be a medium through which 
you can exchange ideas. 

We would like it if you would send 
us ideas that we can publish in a “Let- 
ters to the Editors” column. Short or 
long letters, whatever you need, so 
you can share your ideas with your 
fellow club managers. 

The last point I want to cover is ad- 
vertising. You have heard the report 
of Chairman Ken Meisnest of the Ad- 
vertising Advisory Committee about 
chapter sections, and how the young 
and small Illini Chapter sponsored a 
section this past year. I believe you'll 
be interested in learning that both 
Pittsburgh and Southern California 
have declared an interest in sponsor- 
ing sections this year. If any other 
chapters are interested I’m sure we 
can find space. 

In closing I do want to pay tribute 
to members of the Illini Chapter for 
the splendid job they did with their 
section, and to give special recognition 
to Bill Cook, chapter president who is 
absent here because of illness, and 
Bob Guynn, your own CMAA direc- 
tor, for heading up the Illini Chapter’s 
advertising committee. 





quality am oil extra money 
refreshment —— °: : in the till 


two ways to look at Schlitz 


You have an advantage over your customers. They look on Schlitz as quality 
refreshment. So can you. But you can also take another point of view. Schlitz 
can bring in extra income. Money you wouldn't normally make. Simply feature 
Schlitz on your menu as a relaxing beverage before eating. Also include 
a bottle or glass of Schlitz as part of the price of a meal. It works. Why not try it. 


THE BEER THAT MADE MILWAUKEE FAMOUS 


Move up with quality... Move yp with Schittz/ 


©1959, Jos. Schlitz Brewing Co., Milwaukee, Wisconsin 
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CMAA Chapter News Section 





West Virginia 
Reported by Jack Bayard 


It is my pleasure to report that we 
have located 25 more clubs in the state. 
These clubs were located through sales- 
men calling upon me, and the cooperation 
of Wes Clark of CLuB MANAGEMENT maga- 
zine. So far, only one real answer has 
been received; however, there is no doubt 
that others will soon be contacting us, 
and I know I shall be following up on 
the first letter written. 

An FBI agent, a C.P.A., the Director 
of the Unemployment Office and a State 
Senator have already offered to speak to 











= makes - ss 
Perfect Tasting 


(RESERVE 


WHISKEY 








us at our meeting, or during luncheon, 
on May 11. 

A “Cook’s tour” of our leading depart- 
ment store, Broida, Stone & Thomas, who 
put on a beautiful style show here last 
month, is planned for the ladies. 


Connecticut 


Reported by Leon Sherman, 
Secretary 


The last regular meeting of the Con- 
necticut Club Managers’ Association was 
held on Monday, March 16, 1959, at the 
Country Club of New Canaan, New Ca- 
naan, Conn., Francis Burr, host-manager. 

A social was held at 8 p.m. The meet- 
ing was called to order at 8:30 p.m., fol- 
lowed by supper. 

A round table discussion was the 
feature of the meeting. Mutual problems 
concerning clubs were discussed. 


Metropolitan 


The Metropolitan Club Managers will 
hold their annual spring golfing tourna- 


ment on May 11 at the Wykagyl Country 
Club, New Rochelle, N. Y., with Les 
White as host-manager. 

Matches are planned between the 
Partridge Club, the Metropolitan Cha»- 
ter and the Invitation Club. Prizes for low 
gross and low net will be awarded to 
four groups and there will be mary 
other valuable prizes. There is a putting 
contest for non-golfers. Chairman of the 
tournament committee is Pat Chambers, 
manager of Siwanoy Country Clu), 
Bronxville, N. Y. 


Chicago 


The Chicago District Chapter has ar- 
nounced plans for the 31st annual staz 
to be held at the Morrison Hotel on April 
20. Chairman of the event this year is 
Austin Steeves, Ruth Lake Country Club, 
Hinsdale, and others on the committee 
are Wayne Miller, Northmoor Country 
Club, Highland Park, Bud Matteson, 
Hinsdale Golf Club, and Ernie Flaim, 
University Club of Chicago, and chapter 
president. 





Poinsettias Spotlight 
Anniversary Ball 


By Fred W. Cress, Manager 
Ridgewood Country Club 


Waco, Texas 


F OUNDED just ten years ago, our 


anniversary of our organization. Last 


club has made a practice of putting year’s party, which was a combined 


on a lavish party once a year on the 


Mi 


te a 


anniversary and Christmas affair, was 


Above the elaborate buffet table for Ridgewood's 10th anniversary ball can be seen snow 
ball “sputniks" which added a modern touch to the decor which featured 175 poinsettias. 
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Rastetter Chairs that Fold 
are built like a bridge 


No glued joints here. 
Steel braces used. 


Steel hinge securely  Of€@/ Hinge and Brace construction makes 


unites rear and front 


he hon,  Rastetter Chairs that Fold far stronger than 
tion of a bridge, the 


Rastetter steel Hinge conventional chairs of equal weight. 


and Brace distrib- 
utes weight and 
— Turn a Rastetter Chair over and notice the scientific “can- 
tilever” construction of the steel hinges. Every weakness of 
the ordinary chair has been eliminated. The stress spreads 
over the six-inch plates on the rear legs and the five-inch 
plates on the front legs. 

You also get style and comfort with Rastetter Chairs 
that Fold —21 models from which to choose. Each chair is 
designed to reduce seating fatigue. Mail the coupon today 
for more information. 


LOUIS RASTETTER & SONS CO. 
1320 Wall Street * Fort Wayne, Indiana 
( Please send your free portfolio showing complete line of 


Rastetter wood and magnesium Chairs that Fold. 
CD Have your representative call soon. 
Name 


Club 


Address 
LOUIS RASTETTER & SONS COMPANY 
City State . 
n_puliliaahbihinemainiasdacaiedlinamicannaiacamadaneamanaae Fort Wayne, Indiana 
Write advertisers you saw it in CLUB MANAGEMENT: APRIL, 1959 
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judged the best so far by our mem- 
bership. 

It was called “A Poinsettia Ball’ and 
featured music by Freddy Martin and 
his famous Cocoanut Grove orchestra. 
As decorations we used 175 live poin- 
settia plants which were specially 
grown for us with electric lights so 
that they would bloom early. The 
over-all color scheme and decor was 
green, red and gold. 

In the foyer a “frosty snow man” 
greeted more than 300 members and 
guests and lights from gilded lamp 
posts and Christmas trees lit the way 


into the ballroom where the party 
was held. 

We had a Christmas smorgasbord 
table and on it were tubs of poinset- 
tias at either end. The table was 
draped in a corn colored satin and 
featured two trees of gilded pine 
cones, gilded pineapples with minia- 
ture Santa Clauses and a large spray 
of gold baubles. Here is the menu: 


Baked Royal Chinook Salmon 
Baked Virginia Ham in Port Wine 
Smoked Texas Turkey 

Maine Lobster 

Cold Shrimp Armand 

Shrimp Acapulco served in Seashell 





THE SLOAN 


provides MORE b bathing enjoyment 


—iS automatical y self-cleaning! ! 


When members turn on the 
Act-O-Matic Shower Head it 
delivers refreshing, satisfying 
bathing. Its volume controlled 
cone-within-cone spray distrib- 
utes the water evenly. Patented 
automatic action flushes the 
interior of the shower head 
after each use, discharging all 


particles that clog ordinary 
shower heads. It never sprays 
wildly and there’s no dripping 
after the shower is turned off. 
Its exclusive design provides 
greater bathing enjoyment, 
with big water and fuel savings. 
Present shower heads can be 
replaced without special tools. 


There’s no other shower head like the 


SLOAN Act-O-Matic 


YOUR PLUMBER WILL RECOMMEND AND SUPPLY IT 


SLOAN VALVE COMPANY « CHICAGO, cameos 


[Seca Bens as iaae aa ane a ssi 
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Lobster Newburgh served in Seashell 
Prosciutto ham with Honey Dew Melon 
Lobster Salad with Chilean Longostincs 

Roast Long Island Duck, French Style 

ala Orange 

Pate de fois Gras 

Baked Giant Shrimp stuffed with Crab- 

meat 

Chicken Kiev, served with Sour Cream 

Roast Filet of Beef, Strasbourgeois: 

(with Truffles and Gooseliver) 

Hearts of Palm and Hearts of Art'- 

choke, Sauce Pierre 

Nova Scotia sliced Smoked Salmon 

with Capers and Cream Cheese 

Italian Vegetables with Baby Maize 

Broiled Fresh Champignons (mush- 

rooms) 

Giant Mushrooms stuffed with Roque- 

fort Cheese 

Smoked Lake Michigan Eel 

Giant Alaskan King Crab 

Swedish Meat Balls 

Potato Fritters 

Mocha Torte Rum Cake 
Bisquit Tortoni 
French Chocolate Cream Torte 

As a modern touch we had six snow- 
ball sputniks with lighted miniature 
villages inside hanging above the bul- 
fet table. Also included in the deco- 
rations were red striped canes and 
huge velvet poinsettias centered on 
the wall panels of the ballroom. 

This was a far cry from the first 
birthday ball ten years ago when, in 
a setting of unplastered walls, the 
party theme was a huge birthday 
cake on a single table, festooned with 
unpretentious garlands of greenery 
and tinsel. 

Each year I have tried to make the 
anniversary ball more elaborate. Oth- 
er themes have included “Winter 
Wonderland,” “Christmas in Paris,” 
“Christmas in Hawaii,” “International 
Christmas,” “Christmas in _ Rio,” 
“Christmas in Venice” and “Christ- 
mas in Vienna.” 


How High Dues? 
(Continued from page 15) 


After you have the data from such 
reports and have made comparisons 
with past periods of your own opera- 
tions, the next step is to compare your 
operating figures and ratios with those 
of a club of similar size. This provides 
the unique opportunity of detecting 
weak spots in your own operation. 
It can be done, however, only if both 
clubs are using the Uniform System 
of Accounts in classifying income and 
expense. 

Once having adopted this system, 
you will find that your monthly state- 
ments will show clearly the operatin< 
results of each department. 

Let us assume that you have bee! 
successful in persuading your Boar« 
of Governors to install this system o 
that you are already using it. Wha’ 
specific figures should you watch’ 
While the answer is “all of them,” ! 
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recommend that you watch the pay- 
roll ratios and data with particular 
zeal. 

One of my reasons for this admoni- 
tion lies in the fact that our study of 
city clubs indicates that management 
has done very well with food and 
beverage costs generally, and that all 
except the luncheon clubs had suc- 
ceeded in reducing their costs per 
dollar sale of both food and bever- 
ages. This was not true of payroll 
costs however. They went up in al- 
most every category. 

My first suggestion, if you wish to 
cut these costs, is to have your ac- 
countant immediately install a daily 
payroll report for all departments. 
Because the restaurant department is 
the largest, it will bear the closest 
watching. 

Payroll here should be divided into 
four major classifications: production, 
service, steward’s and general. The 
production group will include the 
chefs, cooks, bakers, butchers, salad 
girls, and pot washers. In the service 
category are the host, waiters, and 
bus help. The steward’s department 
includes cleaners and warewashing 
and kitchen men. Checkers, store- 
room men, cashiers and the like are 
put in the general category. 

Each group should be analyzed in 
detail as to the number of employes 
for each station and the payroll cost 
ratio of each group to the total res- 
taurant payroll. Only this kind of de- 
tail will reveal overstaffing or where 
costs are out of line. It will afford you 
the finger-tip control, so necessary, 
because if you wait until the end of 
the month to get your financial re- 
port, time has been lost in taking 
remedial action. 

Install this daily payroll report and 
at the same time develop another 
yardstick for measuring the efficiency 


of your restaurant and payroll con- |. 


trol. This is the number of covers 
served per man-day worked in each 
category of food payroll. This is a 
stable and good index of efficiency. 
Payroll ratios may be a bit distorted 
by the fact that pay rates have been 
increasing faster than menu prices, 
but a cover served is a cover served 
day in and day out. 

There are, of course, many other 
ways to cut payroll costs. One of the 
most important is to control overtime. 
The installation of an “overtime 
form” requiring prior approval of 
such expenditure will do wonders in 
reducing this expensive method of 
doing business. 

A properly laid-out kitchen not 
only saves payroll but it also speeds 
up service. Alphonse Raes, the man- 
ager of the Minikahda Club, Minne- 





TABLE LINENS 
IN SOLID COLORS 


Primary or Pastel... Any Shade or Tint 


Cloths and Napkins in Any Size...Any Quantity 


You choose or specify the color; we’ll match it in new 


Artex linens at 


surprisingly low cost... vat-dyed to stay bright 


and beautiful for years and years. 


And, like all other Artex linens, these are non-linting, mercer- 


ized all-cotton 


Momie cloth—known for durability and luxuri- 


ous appearance; certified washable by the American Institute 


of Laundering. 


You can get solid color Artex tablecloths and nap- 
kins in any size you want...and in any quantity. 
For an estimate, just pin a color sample to the 
completed coupon and send to us. No obligation. 


Hotel & Restaurant Linen Department 


ART TEXTILE CORPORATION 


Highland, Illinois 


What will it cost me for 


napkins measuring 


NAME 


tablecloths measuring x inches and 


x inches in color to match the attached sample? 





COMPANY. 





ADDRESS 





CITY 
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apolis, told me that lowering the 
counter in the pantry to make the 
dole, or refrigerated plate, and the 
sauces therein accessible to the wait- 
er will save the time of the more ex- 
pensive pantry girl help. The same 
arrangement and accessibility at the 
cold meat station makes greater use 
of the lower paid waiter who helps 
himself in filling orders instead of 
leaning on a post while a higher paid 
salad or sandwich girl prepares it 
for him, and surprisingly this speeds 
up service. 

To return briefly to the Uniform 
System of Accounts: one area in 
which there could be more uniformity 
is in the treatment of capital improve- 
ments and the calculation of depreci- 
ation. Some clubs treat capital im- 
provements as an expense in lieu of 
depreciation. Others capitalize them 
and take depreciation over the ex- 
pected life of the improvements or 
building. Still others reserve initia- 
tion fees and assessment income as an 
offset to capital purchases. A club is a 
business very much like any other 
and I should like to recommend that 
capital improvements be capitalized 
and the depreciation spread over the 
remaining life of the building or the 
life of the particular item, whichever 
is shorter. This is nothing more or 
less than a sound accounting prin- 


ciple. Further, it will prevent distor- 
tion of the true profit picture such 
as occurs when heavy improvements 
are charged off in a single year. 

In summary, let me say: adopt the 
uniform system if you don’t already 
use it, watch and compare your sta- 
tistics, particularly those of payroll, 
with those of your own club and 
other clubs, and carefully maintain 
the efficiency of your operated de- 
partments in order to keep your dues 
increases to a minimum. 


If you do all of these things, you. 


will have an efficiently managed club, 
perhaps even a profitable one, but do 
not forget that once achieved this 
status must be maintained and that 
efficient management, like freedom 
demands eternal vigilance! 


Golf Tournament 
(Continued from page 13) 


in the press for days on end, was only 
one aspect of this well-planned and 
smoothly-run club event. Work began 
months before the first qualifiers teed 
off, with the appointment of a whole 
series of important committees. In 
addition to the tournament committee, 
there were groups (several of them 
made up of wives!) working on invita- 
tions, entertainment, publicity, etc. 


Every day during the tournament, 
players and their feminine guests 
were served complimentary morning 
coffee. Each afternoon, for four days, 
there was a complimentary cocktail 
party and on Friday (the third day) 
there was a complimentary luncheon 
and a fashion revue, staged by Ai’- 
lanta’s largest department store. An 
opening night party was held on 
Wednesday evening, an informal din- 
ner-dance on Thursday, a complime:- 
tary buffet dinner on Friday, and a 
formal dinner-dance on Saturday. 
Trophies and prizes were awarded 
Sunday afternoon on the outside ter- 
race after the matches were com- 
pleted. 

Entry fee for the Dogwood was set 
at $25, with a $7.50 credit for Druid 
Hills members. Invitations were sent 
to USGA associated clubs in the area 
and one of the features of the tourna- 
ment was a team competition among 
represented clubs, which was won by 
the home club over an East Lake four- 
some from the Atlanta Athletic Club. 

A beautifully-printed and _ illus- 
trated eight-page program, mailed out 
in advance of the tourney, announced 
the 1958 Dogwood to the golfing 
South. It included a history of the 
tournament, listing of former winners 
as well as board and committee mem- 





MOST MODERN DEVELOPMENT IN 
» TURF IRRIGATION, 


oa 


Rain Bird Sure-Quick Turf Valves 
Nelson Quick-Coupling Valves 


Rain Bird Sprinklers with Nelson Quick-Coupling Valves 
or Rain Bird Sure-Quick Turf Valves give you more 
sprinkling coverage, greatest ease and economy of 


operation, plus unmarred landscape beauty. 


RAIN 
BIRD 
VALVE 
MODELS 
33 to 77 


Capacities 
10 to 125 
G.P.M. 


Valve With Key |! Valve With Top Closed 


Valve With Swivel Ell 


The most complete line of turf valves, all Rain Bird 
and Nelson valves are self-closing, foolproof, and afford = 
fast, positive coupling and uncoupling without tools. 
Tops are flush with turf, eliminating all hazard to 
players or equipment. Working parts may be removed 
in Nelson valves without taking valve 
casing out of ground. 


Write for helpful literature today! 


In West write to: 


NATIONAL RAIN BIRD SALES & 


tS re 
OF 


ay 


NELSON 
VALVE 
MODELS: 
MIDGET, 
CUB, 
JUNIOR, 
SENIOR. 
Capacities 
20 to 120 
G.P.M. 
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ENGINEERING CORP. 


627.N. San Gabriel Bivd., Azusa, California 


In Midwest and East write to: 


RAINY SPRINKLER SALES, 609 West Lake Street - 


Peoria, Illinois 
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bers, and several pages of general 
information. The publication was an 
excellent showcase for the important 
club event. 

Other details—and they were legion 
—were equally well-handled. Four 
major private clubs in the Atlanta 
area cooperated by offering their facil- 
ities for the use of Druid Hills mem- 
bers who were not playing in the 
Dogwood. Reciprocal arrangements 
simplified the handling of purchases 
by Druid Hills members at other 
ciubs and vice versa. Provision was 
also made for cash purchases in Druid 
Hills golfer’s grill, during play. 

President Williams and his fellow 
cficers take considerable satisfaction 
from the smooth operation of the Dog- 
wood. The club benefits, of course, 
f-om the general publicity which 
$irengthens the important position 
Druid Hills has long occupied in 
southern golf. More than that, the 
presence at the club of large numbers 
of visitors from other clubs promotes 
the kind of friendly relations which 
will benefit all clubs. And, DHGC 
Manager Parlamento says with a grin, 
Druid Hills members who visit other 
clubs during the tournament often 
come back with a new appreciation 
for their own club and its manage- 
ment. 

Plans for the “1959 Dogwood” were 
well under way by the first of Novem- 
ber last year when the dates (April 
19 to 25) were set and several inno- 
vations were approved to make this 
tournament the best in its 15-year his- 
tory. 

This, then, is the story of the Dog- 
wood Invitational—an annual tourna- 
ment which binds the members of the 
host club closer together with the ties 
of hard but rewarding work well 
done, which promotes and strengthens 
the game of golf and which provides, 
through sports and social contacts, an 
important occasion in the club year. 
The recipe works at Druid Hills. It 
might work at your club, too. 


Champagne Luncheon 


Motion picture stars Rock Hudson 
and Jean Simmons appear to be en- 


, = 
re 


grossed by the fine points of wine bot- 
tling as demonstrated by Andre Tche- 
lisicheff, master wine-maker at Beau- 


lieu Vineyard, Napa Valley, Calif. 
Looking on is Beaulieu’s owner, the 
Marquise de Pins, who hosted the 
leading performers of “This Earth Is 
Mine” at a champagne luncheon re- 
cently. 


Pepper Shakers Obsolete? 


Have you inspected your pepper 
shakers lately? If not, you may be 
asking for unhappy members, accord- 
ing to the American Spice Trade As- 
sociation, which says that nine out of 
ten pepper shakers made a few years 
ago are obsolete today due to public 


demand for coarser pepper. 

The change in pepper, according to 
the spice experts, has been taking 
place gradually since World War I 
so that today even most so-called 
“normal grind” black pepper is coars- 
er than it used to be and as a result 
does not flow freely through the holes 
of pepper shakers designed five or ten 
years ago. The spice trade group re- 
cently brought the matter to the at- 
tention of pepper shaker manufac- 
turers and received assurances that 
tomorrow’s shakers will come with 
larger holes. 
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GING... 


the NEW 


SHANE CATALOG 


FOR ’59! 


OVER 185 
fashion-fresh 
styles from 


which to choose! 


- Never more complete, never so 


brimful of sparkling new designs 
— the new Shane Catalog is the 
one-book shopping center for 

all your uniform needs! 

Mini-Care miracle blends . .. wash 
’n’ wear nylon and dacron puckers 
... sturdy cottons... high fashion 
with an elegant look ... simple 
utility wear — it’s all in this one big 
book of cost-reducing quality styles. 


WRITE TODAY FOR YOUR COMPLIMENTARY FULL-COLOR COPY! 


SHANE UNIFORM CO., INC. 


Factory and General Offices 
2033 W. Maryland St. * Evansville 7, Ind. 
Branch Offices: NEW YORK * CHICAGO * LOS ANGELES 
REPRESENTATIVES COAST TO COAST 
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Butfet Catering by Charles Finance 


This is a book of which the author, Charles Finance, 
and the publisher can be justly proud—the author be- 
cause it represents his years of international expe- 
rience, displaying his artistic ability in catering as well 
as photography; the publisher because we are so fortu- 
nate as to bring our readers this very beautiful and 
useful book, sorely needed by the industry. We offer it 
with confidence, knowing that it will prove a great 
boon to the catering industry which the author and we 
so proudly serve. 


Step-by-Step Procedures 


There are many excellent step-by-step procedures in 
the book—in photographs fully explained in the text. 
These are in such detail that even the novice may fol- 
low them and feel sure that the result will be satisfac- 
tory. 


Among these series of illustrations, some with eight or 
nine in each series, are: Preparation of a Cold Whole 
Salmon, Preparation of Salmon Mousse, of Salmon 
Filets, of Lobster, of Cracked Crab, of Galantine of 
Capon or Turkey. On the latter there are nine illus- 
trations showing the basic preparation and many more 
showing various platters with different garnishes. The 
same thing is true of the Preparation of a Suckling 
Pig and of Chaudfroid of Capon. 


There are illustrations of several trays of canapés show- 
ing various arrangements, some with center pieces, 
some without. There are also many illustrations of 
individual canapés as well as hors d’oeuvres, both hot 
and cold. 


The chapter on decorations shows dozens of ways of 
beautifying food with the simplest of materials—cu- 
cumber and tomato skins; sliced cucumbers; the leaves 
of leeks, onions, and chives; radishes and olives; a rose 
made from smoked salmon, and many others. 


There is also a section on napkin folding with illustra- 
tions. 


The chapter on Salads contains 126 salad suggestions 
and more than 50 illustrations. 


Book Department, Club Management 


408 Olive St., St. Louis, Mo. 





by Charles Finance 








The Author 


Charles Finance has won a long and distinguished 
list of awards both in Europe and America. In ad- 
dition to his work in Europe he has served as Exec- 
utive Chef at the Balmoral Club, Nassau; for West- 
ern Hotels in San Francisco, Palm Springs, and Los 
Angeles; at the Caribe Hilton, the Greenbrier, and 
the Ridglea Country Club, Fort Worth. He has 
served as Professor of Culinary Art in the Swiss Hotel 
School in Lucerne; in schools in Copenhagen, Oslo, 
and Helsinki; and for the Insular Government in 
Puerto Rico. He was the first man to lead an 
American Culinary Team to the Culinary Olympics 
in Switzerland where his team won top honors. This 
book offers ample proof of all the "know-how" ev- 
idenced by the foregoing. 


Please send BUFFET CATERING @ $12.00. (Orders outside U. S. or possessions must carry 45 cents postage.) 


.......Enelosed is check to cover. (Postage is prepaid on such orders except outside U. S.) 


. .Please send C.O.D. Enclosed is $1.00 for deposit. (C.O.D. orders only possible in U. S. or possessions.) 


Write advertisers you saw it in CLUB MANAGEMENT: APRIL, 1959 








IP. 

a 
menu 
and | 
ric ge 
im ore 
hand: 
of oil 
thi t 1 
or co 
Rip 
to re 
carro 
pic xl 
make 
saridv 
all ki 
other 
Clu 
er siz 
flavor 
large 


y 


Many Uses for Ripe Olives Besides Relishes 


IPE olives big, ripe olives small, 
add a great deal of interest to club 
menus. The super-colossals, colossals 
ani jumbos are indeed for the car- 
ricge trade, who like the large, the 
imoressive. They are undeniably 
handsome when rolled in a few drops 
of oil to give them an attractive shine 
th: t never dulls throughout the meal 
or cocktail party. 
‘tipe olives add luster and prestige 
to relish trays, together with raw 
carrot curls, hearts of celery and 
pickles. The dark, aristocratic fruit 
maxes an ideal accompaniment with 
sar.dwiches, hamburgers and salads of 
all kinds. But ripe olives have uses 
other than in the relish category. 
Club managers know that the small- 
er sizes of ripe olives are extremely 
flavorful, also less expensive than the 
larger varieties. Ripe olives belong 


By Ilma Lucas Dolan 


California Foods Research Institute 


in food preparations just as much as 
they belong on relish trays. In what- 
ever food preparations they appear, 
they give eating pleasure. They have 
a knack of making ordinary prepara- 
tions taste exceptionally elegant. 

An egg salad sandwich with chopped 
ripe olives is a memorable egg salad 
sandwich. A chicken, turkey or ham 
salad with ripe olives is a salad with 
extraordinary appeal. Fruit salads 
are similarly affected. A rarebit or 
souffle with ripe olives is a cheese 
preparation that becomes popular in- 
stantly. In every instance, ripe olives, 
because of their generous fruit (ol- 
ive) oil provide special flavor, special 
taste appeal and special eating enjoy- 
ment. 

Ripe olive entrees are particularly 
delicious, to mention a few—fowl with 
ripe olive stuffing, lamb shanks with 


a sour cream ripe olive sauce, ripe 
olive meat loaf, veal birds with ripe 
olive stuffing, veal and lamb stew 
with ripe olives, broiled fish with 
burned butter and chopped ripe olives 
and any number of delicious casse- 
roles with or without meat. Menu 
variety is endless and tempting as 
long as there are ripe olives. Here 
are two recipes which have proved 
popular: 


Tamale Casserole 


Yield: 24 (8-ounce) servings 


Amount: 
4 pounds 
4 ounces (14 cup) 
1 pound 4 ounces 
(2 pints) 
1 (No. 10) can 
1 (No. 10) can 
1% ounce (3 table- 
spoons) 


Ingredients: 
Lean beef, ground 
Olive oil 
Onion, chopped 


Tomatoes 
Whole kernel corn 
Chili powder 





Adolph Kiefer 72ccenZs A NEW CONCEPT IN DIVING BOARDS 


Proved and Approved By 
Municipalities, Schools, Country 


Available in 
4 3 ¥ 


Clubs, NCAA, AAU, FINA : : ~ a 14' 16 i: ange use 


PROVED AND APPROVED BECAUSE m , Ee hee hill eenes-one 
ONLY DURAFLEX CAN OFFER THESE 10 For very limited space use 
ASSURANCES OF PERFORMANCE. 


e 3 year guarantee against breakage 
3 year guarantee against taking 
permanent set 
More flexible 
Stronger 


For detailed information about Duraflex Aluminum Diving 
Boards AND Diving Stands AND the Adolph Kiefer Instant 
Adjustable Fulcrum AND Swimming Pool Equipment, Locker 
Room Equipment, Paint and Chemicals, 

SEND FOR CATALOG E 

WE MANUFACTURE EVERYTHING BUT THE WATER 





Safer 

Beautifully finished 
Engineered Taper 

More standard performance 


The Duraflex is etched, zinc chromate primed 
and finished with the highest quality automo- 
tive lacquer. It’s impervious to sun, water and 
oxidation. Will not take a permanent set even 
when loaded up to 1600 pounds. iy ets 

Title: Company or application 


Adolph Kiefer @ and Company | Aderes 


2055 Railroad Ave. ; Glenview, Illinois City Zone 


RUSH ME CATALOG E 


Name 














State 
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can be built into 
every swimming pool 
by specifying 


' ILTERS 


High efficiency with low operating 
costs—plus crystal clear 
swimming water—are the results 
of installing Hopkins 
FILTERMASTER Filters. 


Diatomaceous earth, pressure-type 
models in sizes for all pools 
private and commercial. For full 

information and specifications 
write for Bulletin A-356. 
Engineering assistance 
also available. 


HOPKINS EQUIPMENT COMPANY 
Hatfield, Penna. 
Filtration Specialists Over 30 Years 





@ Hopkins Model 32-22 Filtermaster with 
capacity up to 18,000 gals. per hr. 


. Slowly stir in corn meal. Cook over 


. Stir in drained olives, and turn into 


. Sprinkle with cheese. ein, 
. Bake in moderate oven (350 degrees 


Photo by Calif. Foods Research Inst. 
Shown here is a tasty Tamale Casserole featuring ripe olives. 


Salt 2 ounces (544 


‘ubbuioons) Meatless Spaghetti Sauce 


15 ounces (114 Yield: 20 servings (1 gallon) 
pints) Ingredients: Amount: 
Ripe olives, pitted 3 (No.1) tall cans Onions, chopped 34 quart 
American cheese, : Olive oil 1% cup 
grated 1 pound (2 pints) Green pepper, 


Corn meal 


. Brown beef in oil. 
. Add onion and cook until wilted. 
. Stir in tomatoes, drained corn, chili 


1 (No. 10) can 
Garlic salt 1% teaspoon 
Salt 5 teaspoons 
Monosodium 
glutamate 
Chili powder 
Ripe olives, pitted 


powder and salt, and heat to boiling. 


very low heat 15 minutes, stirring oc- 


casionally. 


1 tablespoon 
flat baking pan or individual casseroles. : (Ne 1) tall 


Flour 2 tablespoons 


Cook onion in oil until clear but not 
browned. Add green pepper, celery, to- 


F.) 30 to 40 minutes in flat baking 
pan, 25 to 30 minutes in individual cas- 
seroles. 











The Cavalier, distinguished Virginia resort club 


A complete domain of pleasure with Yacht and Country Club, Beach and Cabana 
Club, pools, championship 18 hole golf course, Tennis Club, marina and skeet 
club privileges. Dancing nightly with top bands appearing at Beach Club late May 
through September. 


Sidney Banks, President Virginia Beach, Va. 
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matoes and seasonings and simmer 1 
hour. Drain olives, chop coarsely and stir 
into sauce. Mix flour with a little cold 
water (% cup) and stir into sauce. Boil 
1 minute. 


Food Service Courses 


A series of two-week courses in 
various aspects of food service equip- 
ment, its layout and engineering, will 
be included in the program of the 1959 
Summer School of Hotel and Res- 
taurant Administration at Cornell 
University, it is announced by Dean 
Hi. B. Meek. 

The courses, which start July 6 
and run through August 15, have 
been arranged expressly for food serv- 
ice managers, planners, designers and 
sales personnel. Included will be Pre- 
‘liminary Planning and Programming 
fom July 6 to 18, Food Service 
Equipment Layout from July 10 to 
August 1 and Food Facilities En- 
gineering from August 3 to August 
15. Details may be obtained from 
Dean Meek, Cornell University, 
Tihaca, N. Y. 


Plant Expansion 


Increasing demand for Canadian 
Club Whisky in the U. S. and world 
markets has resulted in a multi-mil- 
lion dollar plant development pro- 
gram at Hiram Walker’s distillery in 
Walkerville, Canada. 

Construction of a three-story bot- 
tling plant adjoining the original dis- 
tillery is underway. The new plant 
will supply seven high-speed bottling 
lines and one semiautomatic line, and 
storage for 200,000 cases of bottled 


goods and a similar amount of empty 
glass are provided in the plans. | 


Sales Record 


A new sales record during 1958 
with an increase in case sales of 15.9 
per cent has been announced by the 
Taylor Wine Co., Inc. Champagne 
sales went up 20.5 per cent; still wine 
sales rose 15.4 per cent. 

The largest quality wine producer 
in the United States, Taylor has 
doubled its gross dollar sales in just 
the past six years of its 79-year 
history. 

To stimulate wine and champagne 
sales during the spring season, Taylor 
has designed streamers for restaurant 
and hotel dining rooms which pro- 
mote wines and remind guests that 
wine is available. 


Meat Calculator 


A meat portion cost calculator 
which quickly translates cost per 
pound into cost per serving is being 
made available to clubs and other in- 
stitutions by Pfaelzer Brothers, Inc. 

The calculator accurately deter- 
mines the cost of servings from three 
to 24 ounces based on a graduated 
cost per pound scale. 

A guide to menu pricing is also in- 
cluded with the calculator. This guide 
enables the user to determine proper 
menu selling price by charting the 
total meal cost and multiplying by 
the desired cost percentage. 

The cost calculator can be obtained 
free upon request from Dept. CM, 
Pfaelzer Brothers, Inc., Union Stock 
Yards, Chicago 9, Ill. 





A ROARING TWENTIES PARTY 


St. Louis 7, Mo. 
q ‘ 





PACKAGED PARTIES 
Kentheon Arts, Inc. 
3110 North 11th St. 


Tel. GEneva 6-0212 


Will Delight 
Your Members 


...and we can send it 

to you! A gay and colorful 
set of giant, hand-painted 
Party Murals showing fa- 
miliar scenes from the Rip 
Roaring 20s. Send for more 
information and free 60- 
page catalog showing party 
murals of Paris, Spain, Ha- 
waii, Gay 90s, Alaska- 
Klondike, Riverboat, etc. 
You'll be amazed how 
quickly and inexpensively 
you can brighten up 

your club parties. (Scene 
depicted at left from 

5' x 7' mural.) 
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AT LAST... 


covers 
Com iim -\ 4-1 a4 
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plate size! 


N\A 
VOW 


Wear-Ever Aluminum intro- 


ALUMI 


NU 


E 


M, INC. 





Continental Service 4 Cart® 


= 
= 


Salad & Dessert Cart Xe. = 
The perfect setting for your finest desserts. ~*~ 
Styled in warm copper or sparkling stainless 
with wrought iron, this cart compliments your good 
taste—makes good food more appealing— boosts sales. 


Universal Moli-Shield 


W) wy 
Universal Cart Iced Cart *. 


See your dealer or write 


molitor Mf inc. 


1318 10th STREET, DENVER 4, COLORADO *Patent Pending 





Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 








IN THE BEST 


FOLDING CHAIR 
OF THEM ALL! 


Built BY LYONe compare 


the resilient strength of Lyon chan- 

nel frame construction. Compare 
Lyon functional beauty—backs 

and seats curved to match body 
contour—round, smooth edges _.<@™ 
and pinch-proof hinges. ' 


April, 1959 


15—Withholding tax and Federal Insurance Contributions 


Act tax: The sum of tax withheld from wages durin 
March, 1959, and employe tax and employer tax 
under the Federal Insurance Contributions Act fcr 
March, 1959, may be remitted to an authorized d-- 
positary. Return on Form 450. If this option is exe: - 
cised, Form 450 must be filed in time to permit autho~- 
ized depositary to return validated Form 450 prior + 
filing return for first quarter of 1959. 


Exempt corporations: Information returned on For: 
990 due from certain exempt corporations with ac- 
counting periods ended November 30, 1958. 


30—Withholding tax and Federal Insurance Contributions 


Act tax: Return for first quarter of 1959 due and tax 
payable. Return on Form 941. Attach validated Forms 
450 to return. 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other 
excise taxes for March, 1959, if in excess of $100, may 
be paid to an authorized depositary. Return on Form 
537. If this option is exercised Form 537 must be filed 
in time to permit depositary to return validated Form 
537 prior to date for filing return for first quarter of 
1959. Otherwise, return for first quarter due and tax 
payable. Return on Form 720. Attach validated Forms 
537 to return. If return is accompanied by depositary 
receipts showing timely payment of tax for the entire 
quarter, due date of Form 720 is extended to May 10, 
1959. 


May, 1959 


15—Withholding tax and Federal Insurance Contributions 


Act taxes: The sum of tax withheld from wages dur- 
ing April, 1959, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
April, 1959, if more than $100, payable to an author- 
ized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended December 31, 1958. 


31—Excise taxes: Tax on membership dues, initiation, 


transfer and assessment fees, admissions, and other 
excise taxes for April, 1959, if more than $100, pay- 
able to an authorized depositary. Return on Form 


Millions of Lyon chairs are in 537. 
use, all over the world, provid- a 

ing the utmost in comfort, 
safety and long life at the low- 

est possible cost. 

MAIL COUPON FOR THE COMPLETE STORY 





Let's Compare Menus 





Lyon Metal Products, Inc.,498 Monroe Ave., Aurora, Ill. 
Send me the complete story of Lyon Chairs 

and Channel Frame Construction. 

NAME WINES 


American. White 


No. Bott! 
10 Cabernet Sauvignon, Napa Valley, Calif. ............ $2.25 
12 Pinot Noir Beaulieu Vineyard 
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CITY CLUB 
Baton Rouge, La. 





ADDRESS 





ZONE. STATE 


ani sl 

















Bordeaux, Red 
20 St. Emilion 
22 Chateau Beycheville St. Julien 


Bordeaux, White 
30 Graves 
2 Haut Sauterne 


Beaujolais 
1 Macon Superier 


2 Pouilly Fuisse 
“ Montrachet 


Liebfraumilch 
© Deidesheimer Hofstueck 
i Wehlener Bonnenuhr Spatlese 
¢ Gewuerz Traminer 


Sparkling and Champagne 
Almaden Brut 
‘ Charles Heidsieck 
£ Victor Cliquot Brut 
Mumm Gordon Rouge 


City Club of Baton Rouge 
A La Carte 
Appetizers 


B.ue Point Oysters on Half Shell (6) 
Herring in Cream or White Wine 
Louisiana Shrimp Cocktail 

Imported Anchovies on Toast 

Fresh Crab Meat Cocktail 

Prosciutto and Melon in Season 
Coupe of Assorted Fresh Fruit 
Chilled Tomato Juice Cocktail 

Les Hors d’Oeuvres Maison 
Artichoke Hearts a la Grecque 


Hot Appetizers 


Escargots a la Bourguignonne 
Oysters, Rockefeller 
Mushrooms on Toast au Gratin 
Crab Meat Remick St. Regis 


Consommé and Soups 


Green Turtle Soup Cream of Peas 
with Sherry with Croutons 
French Onion Soup Consommé Julienne 


au Gratin 50 Jellied Madrilene 


Eggs and Omelettes 


Poached Eggs Florentine 
Omelette au Parmesan 

One Egg Benedict 

Scrambled Eggs, Canadian Bacon 
Ham and Eggs, Country Style 
Omelette aux Fines Herbes 








smart business stimulators 


Ruben 


UNIFORMS 
FOR 


See how little 
quality costs. 


Send today for 
Samples, illus- 
trations, prices 
...no obligation. 


CREATING DISTINCTIVE QUALITY UNIFORMS SINCE 1870 


Waeus Rube Ine. 


Dept. K * 823 S. Wabash Ave. « Chicago 5, Ill. 











ATTENTION EXECUTIVES! 


DOWNTOWN PARKING 
OF CARES AND WORRIES 
Build on Your Office Building 
A ROOF-TOP TENNIS COURT 
Then Organize a Tennis Club 
We Can Construct for You 
“TRU-BOUNCE” TOURNAMENT QUALITY 
ALL WEATHER TENNIS COURTS 
Similar to Our Nation-Wide Best Installations 


SKRAINKA CONSTRUCTION COMPANY 


7173 Delmar, St. Louis 5, Mo. PA 1-0963 
SINCE 1850 


BUILD UP YOUR DOWNTOWN WITH 
RECREATIONAL FACILITIES 


_ 
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SOLD DIRECT 


Over 50 years experience | 
and_ service back Mo 
phat wn Tables and _ ot 


es, clubs, ho. 
and other institutions. —a 


Factory Prices | apeuuxe 


and Discounts | 2° high i 


Our catalogs are our a ll 

salesmen. Our manufactur- 

ing and distribution see 

are SS to th 

anizations =. institutions, = 

ike the over 51,000 whom | terference. Folds . 

we have Gerveds inches high. Ideal for multiple dining and recre- 

| ational pesvieee This model offered in 8 sizes, 
All Steel in 3 Mo Top_Finishes—Tem red Masonite (as 
Folding Chairs | shown), ‘ornacel Blon-D and Melamine Plastic. 


ohignroe-Approved | Monroe Fold Lite 
= Utility Tables 


Conventional steel 


Easily Seats 10 
(5 on each side) 


. in col 
durability 
ease of handling. to 
and Ornacel Blon-D tops. 


| rer 


Tr. rt Trucks Adjustable Height Folding Tables 

ranspo' ruc Can be adjusted any height 20 to 30 inches. Fold- 
For Tables and Chairs | 2 ing Pedestals or legs. No tools required. Will not 
Any room set up or cleared or collapse 

in a jiffy. One man can do | iaeetiae 
it. ‘or both ——s and 
storing. 1 TS8 shown. 








I 

I 

| si lain A 
I 

| 


Monroe Folding Risers Aad ae 8 
and Platforms 


ik modern sogme cho: groups, etc. ja now 4 


nit sections with steel Tonaine legs. 
Portable Partitions I aa settings or specials to order. 


Panels in tubular steel 
A A a COMPLETE CATALOG FREE 
How: purchasing or kitchen committees of church- 
es, Mechnols, clubs, lodges, etc. Write at once for 
with | newest Monroe Line Institutional Catal colors. 
cork tack boards as shown. | Complete prices, discounts and terms. dress: 


THE MONROE COMPANY "79 Church St. COLFAX, IOWA 
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ND> 


Fragrant, laborless 
deodorant discs for urinals, 


bowls, garbage pails, lockers, closets 


cele Legere cont 


For free sanitary survey 
of your premises ask 


your Dolge service man 
WESTPORT, CONNECTICUT 





EDLUND HEAVY DUTY CAN 
OPENER 


This rugged, dependable favor- 
ite has opened more cans in the 
Fors mClOMZ-toleMiilelaMell Met iil-Tauilele es 
els ever on the market. Table 
and wall styles...one for every 
work load. 


CLEANING 

TOOL 

Clean open- 

ers work longer. Wire 
bristles, stainless scraper. 


CIRCULAR- 
KNIFE 
CAN OPENER 


Famous Edlund 

quality for those 

who require a circular-knife can 
opener. Tool steel Roto-Knife punc- 
tures automatically, never skips. 
One handle operation. 


€dlun 


KING SIZE 

CAN PUNCH 
One oversize hole. 
Pours faster. 


Kitchen Tools 


Burlington, Vermonf 





From the Lakes and Sea 
(20-30 minutes) 


Medallion of Fresh Salmon “City Club” 
Curry of Shrimp a I]’Indienne 

Baked Stuffed Lobster Tail 

Trout Sauté Amandine 

Baked Lobster au Four Thermidor 
Frog Legs Sautée Provencale 

Crab Meat in Cream au Gratin 

Filet of Sole Marguery 


Veal Scallopini Marsala 

Spring Chicken, Southern Style 

Lamb Shashlik a la Turque 

Filet Mignon Strasbourgeoise 

Breaded Veal Cutlet Viennoise 

Whole Capon Indien Style Served for Two 40 min. 

Whole Roast Chicken Gourmet Served for Two 45 min. 4.° 

Long Island Duckling Bigarade Served for 2-3, 60 min. 6.!) 
All fish and meat entrees served with vegetable du jour. 


From The Grill 


Club Steak, U. S. Prime .$2.50 One Double Lamb Chop 2.00 
Minute Steak, U. S. Prime 3.25 French Lamb Chops (2) 3.00 
Sirloin Steak, U. S. Prime 4.00 Rib Pork Chops, Apple 

Filet Mignon, U. S. Prime 4.00 

Half Spring Chicken .... 1.50 


French Fried Potatoes—Mixed Green Salad 


Chateaubriand for Two, Garnie Sauce Bearnaise 


saseksaE 


Vegetables and Potatoes 


Lima Beans Fines Herbes .35 Green Peas 
Cauliflower Polonaise ... 5 Broiled Tomatoes 
Asparagus Hollandaise .. Corn au Paprika 
Fried Eggplant Creamed Spinach 
String Beans 


Au Gratin Potatoes 
Hashed Brown 
Parsley Potato 


Sauté or Fried 
Croquette Potatoes 
Baked Potato 


Cold Buffet 


Cold Sliced Maryland Turkey 

Breast of Chicken Jeanette 

Beef a la Mode en Gelee 

Cold Fresh Salmon, Sauce Verte Vegetable Salad 
Prime Rib of Beef, Garnie 

Assorted Cold Meat, Potato Salad 

Crab Meat Ravigotte 

Sliced Cold Chicken 


Tossed Green Salad $ 50 Fresh Fruit Salad, ne 
Lettuce and Tomato .... 55 Cheese 
Fresh Vegetable 1.00 Fresh Crab Meat Salad . 
Special Chef Salad 1.25 Chicken Salad, Mayonnaise nth "5 
Shrimp Salad, Russian 
Dressing 


French Dressing served at no extra charge with all salads. 


SUNLOUNGER 
LIFETIME 
FIBERGLASS 
FURNITURE 
FOR POOL 
AND PATIC 


Deke provucts, Div. of Air Accessories, Inc., 1400 Henderson, Fort Worth,Texa:, 
Phones—Fort ‘Worth: ED 5-3214, Dallas: AN 2-158 
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Choice of Dressing 


$ 30 Russian 
30 Thousand Island 


Desserts and Cheese 


35 Compote of Fruit 
1.75 Ice Cream Cake Irma .... 
Peach Melba 40 Cherries Jubilee 
Coupe aux Marrons .... .45 Melon in Season 
Pear Belle Helene 45 


Roquefort 


Caramel Custard 
Crepes Suzette 


Vanilla—Chocolate—Rum Raisin—Strawberry—Ice Cream .30 
Lime—Pineapple—Orange—Sherbet : 
Bel Paese .45 Roquefort .45 


Drinks 


..$ .20 Milk 

10 Buttermilk 

25 Skimmed Milk 
.20 Irish Coffee 
as 


Imported Swiss .45 


Coffee, Cup, .10; Pot .. 
Demi Tasse 
Cocoa, Pot 
Sanka, Cup, .10; Pot .... 


THE COUNTRY CLUB 


Brookline, Mass. 
BUFFET LUNCHEON 


New Year’s Day 
Cream Lobster Stew 
Assorted Relishes 


Emince of Capon a la King on Toast 
Roast Ribs of Prime Beef au jus 
Creamed Spinach New Garden Peas 


Cold Dishes 


Penobscot Salmon Venitienne 
Roast Young Tom Turkey 
Smithfield Ham Glace 

Smoked Ox Tongue 

York Ham T C C 

Supreme of Chicken Jeannette 
Roast Tenderloin of Beef Printaniere 
Chicken Salad Mayonnaise 
Mousse of Foie Gras en Aspic 
Eggs a la Russe 

Lobster Parisienne 

Lobster Salad 

Fresh Shrimps Clyde Park 
Potato Salad 

Sliced Tomato 


Caufrette Potato 


Tossed Green Salad 
Cole Slaw 
Sliced Cucumbers 


Mocha Cake 
French Pastry 


Ice Cream Bombe—Petits Fours 
Macedoine of Fresh Fruit au Grande Marnier 
Assorted Cheese—Toasted Crackers 


Coffee Milk 


Apple Pie 
Baked Apple 








NEED LEMON JUICE? 
“DON’T SQUEEZE—USE FEE’S” 


Contains no saponin or other harmful in- 
gredients. No crystals to dissolve. No 
egg white to add. Simply dilute the pint 
with water to make a gallon of perfect 
lemon base for all drinks requiring lemon 


juice. 

FROTHY MIXER 
One pint of Frothy Mixer makes 256 
cocktails costing less than '/2 cent per 
drink. Gives the finest lemon flavor and 
body possible. Used in leading Clubs, 
Restaurants and Bars throughout the 
country. Write for FREE Sample. 


: 114 Fielo St 
(GUS, thon ROCHESTER 20. N. Y 








rid b 
Omie..the MODERN Way 


A Gruendler Disposer 
will solve your 
food waste disposal problem! 


A contemporary, handsome 
appliance to grind table and 
food preparation wastes into a 
fine slurry for instant disposal 
down the drain. Automatic, 
push-button control. Ends scaven- 
ger service and waste handling. 
Write for Brochure No. 124. 

If possible, state number 

of meals you serve per setting 
for our recommendation of 
proper model. No obligation. 


| GRUENDLER CRUSHER & PULVERIZER CO. | 
2913 North Market « St. Louis 6, ie 9 








No. 8212 
Wall-Saving Arm 
(No. 8213 matching 
side chair) 


AMERICAN CHAIR COMPANY 
Manufacturers 
Sheboygan, Wisconsin 


' Permanent Displays: Chicago * New York * Miami.* Boston * San Fraricisco 
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WINE Pressings 


By Henry O. Barbour 








The Wine of Spring 


Light and gay, good company in any 
crowd, are Rosé wines! 

As they are a “middle of the road” 
type of wine, not red and not white, 
they can be correctly and enjoyably 
served with any entree, be it red meat 
or white fish. The chilling of the wine 
also enhances its appeal to Americans, 
so accustomed to iced beverages be- 
fore the meal and ice water on the 
table with the meal. 


The Color 


Rosé wines can be produced in four 
ways. 

1. By blending red and white wines. 

2. Pure (or unpure) food color can 
be added to white wines (Horrors!). 

3. By pressing dark grapes that 
yield a light red juice that is subse- 
quently handled as if it were a white 
wine. 


4. The legitimate process in widest 
usage is to permit the grape skins to 
remain in contact with the fermenting 
juice for only a short period of time. 

The pigments causing the color of 
red wine are extracted from the skins 
by the alcohol created in fermenta- 
tion. As the length of immersion of 
skin is cut down, the color of the red 
wine is lightened, so a short interlude 
produces a vine rosé. 

The French nicknamed it “la vin de 
nuit” or “the wine of a night,” as 12 to 
18 hours is all that is necessary for 
the attractive pink tones to develop. 

A “good” rosé has true, clear red 
(pink) tones. Orange tints are one 
sign of a poor rosé. Pink wines can 
thus be produced anywhere grapes 
are grown. But in general there are 
four types of Rosé: 

GRENACHE ROSE—Made from 
the principal grape grown in the 


Tavel and province regions of the 
Rhone River in the South of France. 
It is from this fine grape that Frank 
Schoonmaker and the Almaden Vine- 
yards produced what they claimed is 
the first California Rosé back in 1941 
or ’42. The wine from this grape is 
generally dry, fresh with a bit of al- 
most sherry-like finish, especially if 
from France. 

GAMAY ROSE—Is made from 
grapes whose origin was Burguncy. 
The Gamey Grape is not too well ~e- 
garded in Burgundy but is a great 
favorite in Anjou and Touraine in 
the Loire River Valley, where it is 
frequently slightly sweet with a soft 
finish. 

A blended Anjou Rosé imported in 
the U. S. A. by Browne-Vintners bear- 
ing the name Nectarosé has proven 
so popular that Anjou alone can no 
longer supply enough wine and ihe 
place designation “Anjou” has had to 
be dropped—but is hasn’t impaired 
its popularity! 

CABERNET ROSE—Is the type 
now being produced in limited quan- 
tities in the Bordeaux Area of France 
from Cabernet Savignon Grape. This 
grape does extremely well in Cali- 
fornia and is a major consequent of 





guaranteed to 
attract more customers 


(cean-Clear Lossters 


Live Lobsters, Ocean - Clear Live Lobsters have 
the fresh, sweet taste and eye appeal that 
attracts profitable customers. Shipped any- 
where, alive and kicking, via Air Freight or 
Railway Express in minimum 25 pound orders. 


FREE SALES AIDS 


Free directions for preparing live lobsters. 


World's largest LIVE LOBSTER distributors 


CONSOLIDATED LOBSTER CO. 
Gloucester, Mass. 


DELUXE INSTANT 


ANG 
BREAKFAST DRINK 
GRANULES 


More Vitamin C than in Fresh 
or Frozen Orange Juice! 


New CACO” 


ORANGE BREAKFAST DRINK 
GRANULES 


E Each 4-oz. serving contains more 


SETOINTDS sss 


Enclosed is our order. Please send the ° 


FREE SALES AIDS checked: [-} ‘Daily 
Double” cards []“ 
cards [[] “Lobster Special’ table tents. : 


for complete .* 


Special Today” details! ,° 








State 








WRITE _ 


drinks, bec: 
dehydrated fruit juice. One 10 oz. 
make one gallon. No refrigeration necessar:’. 
. Also available in 12 other flavors for deliciows 
. summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE ¢ ST. LOUIS 16, MISSOURI 


See Our Booth A-240 at NRAC, Chicago 


than 70 milligrams of Vitamin C. -° 


</ Nothing to add but water 
V/ High Nutrition—Low Acidity 


So easy to prepare! A 2-lb. 
vacuum-packed tin of the 
new Lasco Orange Break- 
fast Drink Granules 
and 2 gallons of water 
make 69 four-ounce 
deli- 
cious, nutritious 

and economical! 


And Your Old Favorites 
DELUXE 


GRANULES 


WITH EGG WHITE ADDED 
The natural fruit flavor of Lasco D:- 


luxe Fro Lemon, Orange or Lime: 
Granules is ideal for your bar mixed 
ause Lasco Granules contain pu : 
jar w 
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many a “vin rosé” from the Golden 
State. It is generally not too sweet, 
with a tendency to “finish” like a 
Tavel Rosé. It can be extremely re- 
freshing, standing up well in a tall 
glass with soda and ice. The fine 
Cresta Blanca Vin Rosé served at the 
formal dinner dance, of the 32nd An- 
nual Conference, contained a great 
deal of this type of grape. 

GRIGNOLINO ROSE—An Italian 
Grape that yields a light colored red 
juice that with a little care produces 
a pleasant Rosé, occasionally with a 
little tickle on the tongue and a slight 
“vermouthy” aftertaste. 


Age 


Rosés are best when young, being 
bottled in the spring following the 
v ntage and should be consumed with- 
ir two or three years without a lot 
o° pretense. Always serve chilled in 
wnatever glass is handy! It is par- 
ticularly enjoyable in place of a 
cocktail on the terrace under the 
trees, before lunch or in the after- 
noon. It might make a hit around the 
swimming pool when served in a 
peper cup with ice! 


* * * 


THIS MONTH’S MERCHANDISER 
—A May wine cup—make with a light 


German wine that comes flavored 
with Waldmeister (Woodruff) is the 
traditional welcome to spring on May 
1. Woodruff imparts a flavor of a 
meadow in bloom, with clover, alfalfa 
and timothy. Any “spring” fruit (we 
use strawberries and pineapple) is 
cubed and placed in a bowl and May 
wine and soda added in portions to 
suit your taste (maybe a little sugar, 
too). We serve it free to all comers in 
a saucer champagne glass for that day 
and then sell it by the glass through- 
out the month (last year two cases). 


On Tour 


Six home economists from the Na- 
tional Livestock and Meat Board were 
taken on a “steer to steak” tour re- 
cently of Pfaelzer Brothers Union 
Stock Yards packing plant. The tour 
was given as part of a continuing 
training program for the home econ- 
omists. 


Sales Representative 


Kenneth F. Mills has been appoint- 
ed sales representative for Aatell & 
Jones, Inc., Philadelphia designers 
and manufacturers of paper table ap- 
pointments. He will cover the South- 
eastern section of the United States. 


‘ooxiNe FOR ANEW PARTY jpg, 


A GAY - COLORFUL 


HAWAIIAN 


U 
* Exquisite LEls, 
iRTs SARON . 
H) iH Move HULA GIRLS VE musicl wns ‘ 
Kd, "hy Aww 9 
WWICKAKG AGES 
“1 PANES eS DA 


ay be SEND FOR FREE INFORMATION 
es 14 ON HOW TO RUN A 
HAWAIIAN PARTY. 


gs OUR HAWAIIAN SERVICE Di- 
VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 


ORCHIDS OF HAWAII, INC. 
National Sales Office 
305 SEVENTH AVENUE - NEW YORK 1, N. Y 


Dept. CM Telephone ORegon 5-6500 








MEMBERS 
ONLY 


Key System. 


BURBANK, CALIFORNIA 





Nothing except a paid-up member's Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


all-steel 
sectional 








construction 


bally walk-ins 
sanitary — strong — efficient 


You can assemble any size Cooler, Freezer 


or Combination from standard sections. 


Bally Case and Cooler Co., Bally, Pa. 
Get details—write Dept. C-4 for FREE book 
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Around the World 


(Continued from page 14) 


the Eiffel Tower which had been deco- 
rated with red, white and blue carna- 
tions. In another corner a local artist 
did portrait sketches of our guests. 
In the center of the room a circular 
bar was built, and, decorated with 
Legionnaire hats, supplied the wines 
and beverages of France. Added to 
all of this was a strolling violinist 
playing background music. 

The most popular feature of the 
French restaurant was a small flower 
cart in which a toy French poodle 
was shown and which later was raffled 
off to the membership. Our French 
buffet was highlighted by the indi- 
vidual preparation of crepes suzette, 
and the variety of the many popular 
French dishes all helped to provide 
a true French atmosphere. As each 
member entered the “Le Pavillion” 
he was greeted by the hosts, Mr. and 
Mrs. Roy Marks, attired in French 
costumes. 

On entering our Italian room called 
“Mama Leone’s,” which appeared to 
be one of the most popular rooms, our 
guests were greeted by Mr. and Mrs. 
William Gorman, complete in Italian 
attire. To the tunes of many Italian 
airs played by an accordionist, our 
guests took a trip through a miniature 


Italian formal garden where a marble 
statue surrounded by greens and in 
front of which a water fountain with 
lights gave a very restful effect. Mu- 
rals of the Grand Canal of Venice and 
of the early days of Rome left little 
to be imagined. To complete this set- 
ting, our tables were covered with 
checkered tablecloths and Chianti 
wine bottles holding candles. Our bar 
was built around an Italian flower 
cart. 

Our Scandinavian room, “Three 
Princesses,” presented a challenge in 
transforming a room to represent the 
Scandinavian countries. Fishing is a 
principal industry of these countries 
so it was quite natural to utilize this 
theme with fish nets and small boats 
anchored to a small pier on one side 
of the room. Winter sports were also 
represented by placing skiis, snow- 
shoes and a toboggan against back- 
ground murals. depicting winter 
scenes. Mr. and Mrs. Frank Joyce, 
authentically costumed, extended a 
warm welcome and assisted the guests 
in the proper introduction to our col- 
orful and appetizing Swedish smor- 
gasbord. 

In our Oriental room, called “Gate- 
way to the Orient,” we used the Chi- 
nese, Japanese, Turkish and East In- 
dian influences in our decorating mo- 
tifs. A local Oriental rug dealer gra- 


ciously supplied us with Oriental rugs 
and tapestries. In one corner of this 
room we had a Japanese formal gar- 
den scene together with cherry blos- 
som trees, ming trees and Japanese 
murals, Veiled waitresses, low tables 
requiring the guests to sit on cushions 
on the floor, and exotic Oriental music 
helped us to provide an atmosphere 
truly representative of these Oriental 
countries. The development of a sp-- 
cial shish kebab service on swords 
created a great deal of conversation 
and interest. Here again, our bar, fes- 
turing the many wines and beverages 
of the Orient, was a main focal point. 
Mr. and Mrs. William Junker pr>- 
sided as hosts in our “Gateway to the 
Orient.” 

As previously discussed, our main 
lounge is generally used for club 
dances. Around the three sides of the 
balcony overlooking this main lounge 
we displayed the many flags of the 
United Nations. From the 65-foot ceil- 
ing of this room we suspended a large 
meteorological balloon, 12 feet in di- 
ameter, holding a wicker basket in 
which we placed a doll dressed to 
resemble Jules Verne’s version of 
Phinas Fogg’s trip “Around the World 
in Eighty Days.” 

The most talked about development 
of this night was the erection of a 
large bar 40 feet long, decorated with 





¥, invite the man from 
BENCO 


He’s the party expert — always ready and 
willing to work with you and for you — 
helping you plan scores of thrilling ideas to 
make your next party a night to remember! 
He will display before your eyes stunning 
hats, balloons, noise makers, decorations 
and novelties of all kinds .. . to add the fun, 
color, and excitement that often spells 

the difference between “‘the affair of 

year” and just another gathering. Whatever 
the occasion . . . gala or intimate — the 
size of your budget. . . great or small — 
the “man from Benco” will supply everything 
you need to make your party an i 
overwhelming success. 


Write for your FREE Guide 
to Year Round Party Giving. 


© 
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Phone, write, or wire 


sa 





~ SEND FOR CATALOG NO. “AD” TODAY! 


Supply Company, Inc. 
® water safety equipment? 
first aid equipment? 
pool supplies? 
diving boards? 
pool paint? 
locker supplies? 
swimwear accessories? 
pool chemicals? 


if it’s for swimming, 
you'll find it at... 
OCEAN POOL 


155 West 23rd St. 
New York 11, N. Y. 











“Festa” EBEENICO Party Favors 


242 W. 41 St., N.Y., N.Y. 


Write advertisers you saw it in CLUB 


1020 E. 16th St., Hialeah, Florida 
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PHEASANTS 


for your Regular Menu and Special Parties 


Write, Wire, or Phone: 


South Dakota 
PHEASANT Co. 


SOUTH DAKOTA 
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red, white and blue decorating paper. 
Suspended from the ceiling above was 
a valance holding spotlights which 
played against a large mural on the 
wall in back of the bar depicting vari- 
ous international scenes. This bar was 
appropriately called “Harry’s Inter- 
national Bar.” We found when our 
travelers wanted a little of the Amer- 
ica-at-home atmosphere, they mi- 
grated to “Harry’s Bar.” 

A novel added attraction this eve- 
ning was the “Over Indulgence Bar.” 
Because of the many varieties and 
richness of cuisines we wished our 
guests to leave in a happy frame of 
mind as well as a physical one. This 
was accomplished by supplying them 
with alkalizers, aspirins and _ hot 
coffee. 





Names in the News 





Robert P. Taylor has been named 
general manager-marketing for the 
E. J. Heinz Co. Mr. Taylor, who joined 
the company as a salesman in 1935, 
has been manager of the firm’s Mid- 
dle Atlantic sales region. In his new 
post he will be responsible for adver- 
tising, sales promotion and merchan- 
dising, product management, pricing, 
sales research and analysis, and con- 
sumer testing. 


* * * 


Dick Lyness, Southern representa- 
tive for Wm. Liddell & Co., makers 
of Liddell Linens, for 25 years, has 
retired. William Mateer will now cov- 
er the Southern territory west of the 
Mississippi for Liddell and J. C. Lea- 
them the balance. 


Michael C. Adams has been ap- 


pointed hotel and club representative 
for Seagram-Distillers Co. in metro- 


politan New York, upper New Jersey 
and lower Connecticut. Mr. Adams, 
who has an extensive background in 
the hotel and banquet field, was pre- 
viously with another distiller in the 
hotel and club division. 


* * * 


Elexis W. McGrath has been elected 
vice president in charge of sales for 
Pfaelzer Brothers, Inc., Chicago pur- 
veyors to clubs and institutions. He 
joined the company in 1948, and, prior 
to his new position, was national sales 


manager. 
* * * 


John L, Schlotman has been named 
national sales manager of Paul Mas- 
son Vineyards. Formerly western di- 
vision manager, Mr. Schlotman has 
been with the wine company since 
1951. 


* * * 


Robert T. Martie has been appointed 
contract manager of F. Jacobs, Inc., 
New York. He has been for many 
years an executive of R. B. Martie & 
Co., New York suppliers to clubs and 
other institutions throughout the east- 
ern part of the U. S. 


* * * 


Larry G. Klink has been named 
eastern division manager of Great 
Western Producers, and Louis G. Wid- 
duck has been appointed central di- 
vision manager of the firm. In addi- 
tion, George W. Laub has been named 
Missouri state manager. All are well 
known in the liquor, club and hotel 


industries. 
~ * * 


Dan L. Street, executive vice presi- 
dent of Brown-Forman Distillers 
Corp., has been re-elected board chair- 
man of the Distilled Spirits Institute, 
national trade association of the bev- 
erage distilling industry. C. K. Mc- 
Clure, secretary-treasurer of Stitzel- 
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Economical 


STANDARD FORMS 
TO FIT YOUR NEEDS 


Sewtce 


THAT IS THE BEST 
IN THE MARKET 


SPECIALISTS IN NUMBERED PRINTING SINCE 1898 


Write us NOW for SAMPLES and PRICES 
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WANTED 


Experienced club manager. Must 
be experienced in food and bever- 
age operations. Fraternal organiza- 
tion with membership of 1,900. Sal- 
ary open. ADDRESS: Chairman 
House Committee, Elks Club, 424 
First Avenue, N. E., Cedar Rapids, 
Iowa. 








WANTED 


Club Manager for exclusive 
country club in Chicago land area. 
Top salary plus living accommoda- 
tions. Yearly cash bonus. One 
month’s vacation. ADDRESS: L. E. 
Clark, 640 Thornmeadow Road, 
Deerfield, Illinois. 











SINGLE LADY desires position 
as manager in city or country club, 
preferably midwest. Well expe- 
rienced in pleasing demanding cli- 
entele with good food and courte- 
ous service. ADDRESS: Box 30-Y, 
c/o CLtuB MANAGEMENT, 408 Olive 
Street, St. Loius 2, Missouri. 








Weller Distillery, Inc., was elected 
vice chairman. 


* * * 


John J. Bourke has been promoted 
to vice president in charge of sales 
of Metropolitan Wire Goods Corp. 
Since 1952 he has been sales manager 
of the company. 


* * * 


Harry J. Durholt, who started as a 
machinist with Libbey Glass in 1918 
and rose through the ranks to become 
vice president of Owens-Illinois Glass 
Co. and general manager of its Lib- 
bey Glass Division, retired last 
month, 

* ~ * 


Edward D. Klimist, who has been 
in the wine and liquor industry for 
more than 20 years, has been ap- 
pointed southwestern division man- 
ager for Great Western Producers, it 
has been announced by Alfred M. 
Planco, general sales manager. 


* * * 
Phil Brown, assistant director of 


sales in the Miami area for Edward 
Don & Co., was honored last month 


upon the completion of 25 years with 
the firm. He was given a wrist watch 
in a ceremony in Miami. 


* * * 


Allen J. Cassidy has been named 
to the newly created post of easte-n 
institutional sales manager for La-v- 
ry’s Foods. He goes to Lawry’s after 
ten years with Ac’cent, and befc-e 
that was with the Maggi Co. 


* * * 


Eddie Williams, president of tie 
Williams Meat Co., has been re-elecied 
vice president of the American Royal 
Committee in Kansas City, and at a 
recent meeting of the Heart of Amer- 
ica Meat Dealers he was present:d 
with a plaque for outstanding service, 


* * * 


Edward Nord recently has joined 
the staff of Claremont-Majestic Ein- 
ployment Service, New York. He has 
had 40 years experience in the food 
service field and has worked for the 
Waldorf-Astoria, the Lido Country 
Club and Lindy’s Restaurant among 
others. 





"Saves mixing time” 
Bar manager at famous New 
York Beach Club says: “‘... 
found your product one of 
the finest for mixed drinks 
that I’ve ever used.” 


CRAMORES CRYSTALS 


LEMON OR LIME—Plain or with 
pure egg-white added! 


e Economical—no spoilage no squeezing 


@ No refrigeration required @Less mess— 
@ More 
convenient to use e@WMore real fruit flavor 
with less of the bother! 


less waste—less storage space 


31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


tinea PERSONNEL concise 


80 WARREN STREET, Room 305 
New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 











We have well trained male and 
female club executives available 


.-- ELIZABETH GARRISON 


Unite with us to solve your personnel problems. The first 
step in solving any problem is to recognize that it is there. 
The next step is to do something about it. 


ALMOST good enough isn’t good enough. Club executives 
can be satisfied with average performance or they can set 
their goals high and climb above the average. 


WABASH EMPLOYMENT AGENCY 


202 South State St. Chicago 4, Illinois 
Phone: WAbash 2-5020 


(Wabash Agency established in 1935) 








A Message to the Chairmen 
Of the House Committees 


Your Problem: To reduce to the minimum the steadily increas- 
ing cost of club operations. 


Our Solution: We have available experienced managers and 
executives for all departments, with fine records of success- 
ful low cost operation. 


Write or Call: 
GENE RAFFERTY, Personnel Director 


HOTELMEN’S EMPLOYMENT SERVICE 
45 West 45 St., New York 36, N.Y. JUdson 2-4382 
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Mexican Journey 


By Donald H. Clark 
Editor and Publisher 


Charles W. Bowers, general manager, Hotel Reforma, was host at a 
cocktail party in his apartment. Seated: Miss Mary Ewing, North 
Shore Golf Club, and Mrs. Nita Getschow, Riverview Country Club, 
both of Appleton, Wisconsin; 1. Howard Brown, Houston Yacht Clu>; 
Mrs. Brown; Mr. Bowers; Mrs. Bowers. Standing: Red Sylvester, in- 
tercontinental Hotels Corp., New York; Mrs. Edith Kloeber, Hillwood 
Country Club, Nashville; Mr. and Mrs. Robert G. Brothers, Alliance 
Country Club, Ohio; Mr. and Mrs. Richard J. Brace, Irem Couniry 
Club, Dallas, Pennsylvania; Mr. and Mrs. Arno C. Meyer, Hillwood 
Country Club; Jaime Saldivar y Fdez. del Valle, Industrial Club, Mex- 


Counterclockwise from left, Mr. and Mrs. 
1. Howard Brown, Mr. and Mrs. Charles W. 
Bowers, and Jaime Saldivar y Fdez. del Valle. 


University Club of Mexico is located in this 
beautiful old colonial home. 


Industrial Club occupies several floors in 


this impressive new building. 


52 


ico City. 


Managers enjoy post-conference tour of Old Mexico 


ORE than 75 club managers, 

wives and children journeyed to 
Mexico following the CMAA Confer- 
ence in Houston in late February. The 
Mexican Expedition was arranged by 
I. Howard Brown of the Houston 
Yacht Club, LaPorte, Texas, ably as- 
sisted by Mrs. Brown and Harry 
Wiesepape, Harlingen Country Club, 
Harlingen, Texas. In Mexico the ar- 
rangements were in charge of Jaime 
Saldivar y Fernendez del Valle of 
the Club de Industriales, A.C., a 
member of CMAA. The Tony Perez 
Travel Service handled the details, 
under the direction of Hector G. Man- 
gin, general manager. 

Some 50 of the group left Houston 
by plane Sunday morning February 
22, and that afternoon and evening 
were spent sightseeing in Mexico City. 
Several clubs were visited, as well as 
some of the beautiful private. homes 
of the capital city. Guest cards were 
arranged for The Country Club, “Club 
Campestre de la Ciudad de Mexico,” 
for the University Club, the Industrial 
Club, the American Club and The 
Jockey Club Mexicano. 

The other 25 or more had made in- 
dividual arrangements to travel to 
Mexico by plane or by private car, 
and joined the group in Mexico City. 

Acapulco was the next stop for most 
of the group and this trip was ar- 
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ranged for from five to eight days, or 
longer. Many of the club managers 
stayed at the El Mirador, on the crag- 
gy rocks overlooking the Pacific at 
La Quebrada where the world famous 
cliff divers make their spectacular 
dives into the swirling waters of the 
gorge both by day and by night. 
Others were quartered at Club de 
Pesca, Los Flamingos, Prado Americas 
and the “newest triumph” Pierre Mar- 
ques made notable recently by the 
meeting of President Eisenhower with 
President Adolfo Lépez Mateos of 
Mexico. 

Other favorite spots of the vacation- 
ing club managers were Cuernavaco 
and Taxco. Back in Mexico City the 
sightseeing included the magnificent 
new University City with its brightly 
colored buildings on many acres of 
campus, the pyramids, Xochimi'co 
floating gardens, the Toluca Market, 
Desert of the Lions—no lions and no 
desert but a beautiful unspoiled sub- 
urban park—and of course a bull fig! 
for those interested. Headquarters i 
Mexico City were at the newly 
modeled Hotel Reforma, now own: 
by the Intercontinental Hotels Co 
poration, affiliated with Pan Americ: 
Air. Charles W. Bowers, the gene 
manager, gave personal attention | 
the group and entertained many 
them at a cocktail party Wednesday 
evening in his penthouse apartment. 
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THE BEST FOOD DESERVES THE FINEST CRACKER 


DANDY OYSTER CRACKERS 


+ 

SEND FOR FREE BOOKLET AND SAMPLES | 

Tempting, flavorful tid-bits to tease the appetite. National Biscuit Co., Dept 11 i 
; : 425 Park Avenue, New York 22, N. Y. | 

These puffy, crispy crackers, slightly salted on 

top, are perfect to serve with soups and chowders, 

chili, oysters and other seafood. Easy, economical 


to serve—no waste of time, no waste of crackers! 
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Want to offer the natural pleasure 


of the good old days? 





SERVE A BOURBON MAN’S BOURBON! Your guests will appreciate 
the wholesomeness of flavor in CABIN STILL. How it gets there, we don’t 


really know. May be our family way of genuine COPPER DISTILLING which 
creates our special Stitzel-Weller Bourbon flavor. Or the 


KENTUCKY WEATHER-RIPENING that seasons it to a eevee earees 


ONLY BY 
rare gentleness in airy, open-rick timber warehouses. 


The important thing to you is you can serve it with ee) 


the full confidence that this is the GENUINE! 


FAMILY DISTILLERS 
SINCE 1849 
91 Proof Kentucky Straight Sour Mash Bourbon 





